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The  Vital  Difference 


By  C.  H.  Woodward 


"Wheat  is  wheat,"  said  some  one,  "so  why- 
should  Whole  Grain  Wheat  be  superior  to 
any  other  wheat  product,  or  product  made  of 
wheat?" 

"Paper  is  paper,"  said  another,  "but  if  one 
piece  has  the  Government's  promise  to  pay- 
on  it,  it  is  money,  but  it  is  still  paper." 

One  paper  possesses  something  the  other 
paper  lacks — and  it  makes  a  lot  of  difference. 

Whole  Grain  Wheat  possesses  something 
ill  other  wheats  (or  products  made  of  wheat) 
lack — and  it  makes  a  vital  difference. 

Take  away  from  the  paper  the  Govern- 
ment's promise  to  pay  and  it  no  longer  func- 
tions  as   money. 

Take  away  from  wheat  any  of  the  prom- 
ises Nature  endowed  it  with  and  it  no  longer 
functions    as    food. 

And  that  is  true  of  beans, 
and  peas,  and  lentils  and  all 
other    natural    substances. 

THUMBPRINT  products, 
Whole  Grain  Wheat,  Whole 
Grain  Rice,  Whole  Navy 
Beans,  Whole  Lima  Beans, 
Whole  Red  Kidney  Beans, 
Whole  Lentils,  Whole  Ripe 
Peas,  and  Liquid  Life  all 
bear  the  thumbprint  of  Na- 
ture by  which  they  are  iden- 
tified as  Natural  foods  for 
replenishment  of  the  human 
bloodstream. 

They  bear  Nature's  prom- 
ise to  pay. 

These  same  foods  when 
denatured  do  not  bear  Na- 
ture's promise,  and  are  like 
the  paper  that  lacks  the  Gov- 
ernment's promise  to  pay  — 
it  will  not  function  as  money. 
Denatured  foods  create 
disease,  not  because  of  what  such  foods  con- 
tain, but  because  of  what  they  lack. 

Denatured  foods  cause  your  teeth  to  decay ; 
they  shorten  your  life ;  they  depreciate  your 
mental  and  physical  ability ;  they  stand  in 
your  way  of  achievement ;  they  double  your 
cost  of  living  and  cheat  you  of  your  life  at 
the    same    time. 

"Man  cannot  change  the  air  he  breathes, 
nor  the  water  he  drinks,  nor  the  nature  of 
the  foods  he  eats,  because  his  vital  relations 
are   forever   fixed." — John    Burroughs. 

Civilized    man    has    unthinkingly    tried    to 


"My  own  experi- 
ments conducted 
with  hundreds  of 
albino  rats  of  the 
Tyler  strain  con- 
clusively prove 
that  Whole  Grain 
Wheat  surpasses 
in  nutritive  prop- 
erties any  other 
Grain  Food  kinown 
to  the  American 
Public." 


change  the  nature  of  the  food  he  eats,  by 
separating  it  into  parts  and  rejecting  some 
and  choosing  others ;  by  cooking  his  food  in 
the  presence  of  oxygen  and  thereby  denatur- 
ing it.  These  are  the  ways  he  changes  the 
nature  of  his  food,  and  this  change  brings 
disease  with  all  the  things  that  go  with  it, 
and  death  long  before  the  appointed  time. 
THUMBPRINT  products  are  cooked 
ready  to  eat,  but  they  are  whole,  natural 
substances  and  are  not  cooked  in  the  pres- 
ence of  oxygen.  They  are  prepared  and 
cooked  under  a  patented  process  which 
prevents  the  loss  of  any  element  and  thus 
prevents    changing    their    nature. 

They  have  been  demonstrated  biologi- 
cally to  produce  the  same  nutritional  effect 
as  the  raw,  ripe,  whole  product  which  they 
originally   were. 

These  foods  are  not 
"cures"  nor  "remedies"  in 
the  sense  usually  understood, 
but  more  than  75  human 
ailments  have  disappeared 
out  of  the  lives  of  users  of 
THUMBPRINT  products. 
These  ailments  disappear  be- 
cause the  individual  quits 
creating  the  condition  by 
substituting  natural  food  for 
unnatural   food. 


ALFRED  W.  McCANN 

Author  of  "Science  of 
Eating" 


It  costs  less  to  be  well 
than  to  be  sick.  Why  not 
quit  creating  disease  and 
start  to  get  well  and  keep 
well  through  obeying  the 
fixed  laws  of  Nature  which 
you  are  helpless  to  change 
or  modify,  instead  of  vio- 
lating them? 

Proofs  are  available  out 
of  the  lives  of  more  than 
100,000  people  and  proofs  out  of  your  own 
life  will  arise  if  you  follow  directions  in 
the  use  of  these   foods. 

THUMBPRINT  products  are  never  sold 
through  stores  because  they  reduce  the 
grocery  bill,  but  directly  to  the  consumer 
by  our  own  sales  organization,  delivered 
for   $2.00    per   dozen;    4   dozen,   $7.60. 

Address  Whole  Grain  Wheat  Co.,  1800 
Sunnyside  Avenue,  Chicago,  111.  Chicago 
readers  telephone  orders,  Ravenswood  4101. 
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MODEL  MEALS 

Undenatured  foods,  mineral  salts  and  vitamin 
contents  intact.  A  revelation  in  nutritional  diet. 
Foods  that  satisfy  all  needs  of  the  body.  No 
stomach  regrets  when  you  dine  at 

Maxwell's  Vegetarian  Restaurant 

365  West  Madison  Street,  Chicago 


Health  Food  Stores  also  at 
23  E.  Van  Buren  Street' and  2731   No.  Clark  Street 


MEASURES  AND  MEASURING 

The  success  of  cookery  lies  very  much  in  accurate  meas- 
uring. 

Use  standard  measuring  utensils,  for  success. 

y2  pint  is  the  standard  measuring  cup  size. 

1  cup  equals  16  tablespoonfuls. 

Yz  cup  equals  5  tablespoonfuls  and  1  teaspoonful. 

Fractions  of  a  cup  should  be  measured  with  a  tablespoon, 
using  4  for  a  quarter  of  a  cup. 

1  tablespoon  equals  3  teaspoonfuls. 

All  measures  should  be  level,  unless  otherwise  stated. 
Dry  materials  should  be  put  into  the  cup  with  a  table- 
spoon and  leveled  with  a  spatula,  not  dipped  with  the  cup. 

Liquids  should  be  filled  to  the  very  top  of  the  measure. 

Solid  fats  (lard  or  butter)  should  be  packed  solidly  into 
the  cup  and  cut  level  with  the  spatula. 


SUGGESTIONS   TO    BRIDES 

Compiled  by  Marian  Drew  Waitley 

Simple  Sunday  Evening  Menus 
(Recipes  follow) 

Welsh  Rarebit  on  Toast  Vegetable  Salad 

Chase  &  Sandborn's  Coffee 

Celery 

Chocolate  Sour  Milk  Cake  with  Whipped  Cream 


Chicken  Mousse  Nut  Bread  Sandwiches 

Chase  &  Sanborn's  Tea-Iced 

Olives  Radishes 

Cream  Purr's 


Omelet  a  la  Creole  Fruit  Gelatine  Salad 

Potato  Chips  Pickles 

Cocoa  served  with  Marshm allows 
Pineapple  Cake 


Shrimp  Salad  Cinnamon  Toast 

Chase    &    Sanborn's   Coffee 

Lemon  Cream  Pie 


Fish  Mousse  Rolls 

Relishes 

Chase  &  Sandborn's  Coffee 

Fruit  Cake 


8  Ye  Kirke  Cookerie 


Waffles  and  Syrup  Little  Sausages 

Chase  &  Sanborn's  Coffee 


Creamed  Chicken  and  Macaroni        Potato  Salad 

Chase  &  Sanborn's  Orange  Pekoe  Tea 

Ice  Box  Cake 


Spanish  Spaghetti  Fruit  Salad 

Chase  &  Sanborn's  Tea 

Rolls         Wafers 

Ice  Cream 


Scalloped  Oysters  Baking  Powder  Biscuits 

Pineapple  and   Cucumber  Salad 

Chase  &  Sandborn's  Coffee 

Strawberry  Jam 


Salmon  Salad        .  Sliced  Tomatoes  Muffins 

Chase   &   Sanborn's   Tea-Iced 

Lady  Finger  Cake 


Toasted  Cheese  Sandwiches 

Marmalade  Fruit  Gelatine  Salad 

Chase  &  Sanborn's  Tea 


Baked  Beans  Boston  Brown  Bread 

Chili  Sauce 

Sponge  Cake  Cocoa 


'Serve  Ring-ting  patties  at  your  luncheons." 
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Nut  Bread 

2  cups  sifted  Gold  Med-  34  CUP  sugar 

al  flour  y2  cup  chopped  nuts 

2  teaspoons  Dr.  Price's  1  large  egg 

Baking  Powder  1  cup   rich   milk 

J/2  teaspoon  salt 

Mix  dry  ingredients  together  and  add  gradually  the 
beaten  egg  and  milk  mixed  together.  Add  nuts.  Put  in 
greased  pan  and  let  rise  20  minutes  in  a  warm  place. 
Then  bake  in  moderate  oven  for  45  minutes. 

Charlotte  Blake  McConnell. 


Spanish  Beefsteak 

3  pounds  round  steak  1  large  can  tomatoes 

2  inches  thick  ^2  pound  cheese 

3  onions 

Season  meat  with  cloves,  salt,  and  pepper,  and  flour 
it  well.  Bake  in  hot  oven  for  30  minutes,  basting  with 
boiling  water.  Then  cover  thickly  with  sliced  onions, 
seasoned  with  salt  and  pepper.  Bake  until  onions  are 
tender,  basting  frequently.  Cover  this  with  the  tom- 
atoes, and  bake  about  20  minutes.  Slice  cheese  over  all 
and  bake  with  cover  off  until  cheese  is  melted  and  slight- 
ly browned.  Remove  meat  to  platter  and  make  gravy  as 
after  any  roast  beef. 

Elizabeth  Boring  Hawes. 

Chicken  Mousse 

2  cups  chicken  %  teaspoon  black  pep- 

2  cups  heavy  cream  per 

1  cup  chicken  stock  Y%  teaspoon  cayenne 

1  tablespoon  Knox  gela-  pepper 

tine  y%  teaspoon  nutmeg 

1  teaspoon  salt  1  tablespoon  cold  water 
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Chop  chicken  almost  to  a  paste  and  press  through 
colander.  Season  with  salt,  pepper  and  nutmeg.  Heat 
chicken  stock  and  add  gelatine  which  has  been  softened 
in  the  cold  water.  Mix  this  with  chicken  and  add  cream, 
whipped.  Place  in  freezer.  Pack  ice  compartment  with 
ice,  using  one  cup  salt.  When  chicken  is  thoroughly 
chilled  and  firm,  turn  out  and  serve  on  crisp  lettuce 
leaves  with  granish  of  broiled  mushrooms. 

Esther  Jones   Schreurs. 


Fish  Mousse 

4  small  beets,  cooked  1^  green  peppers 

1^2  cups  hot  water  from  4  small  cooked  carrots 

beets  1  teaspoon  Morton's  salt 

\l/2    tablespoons    Knox  %  teaspoon  pepper 

gelatine  1^  teaspoon  Worcester- 
24  cup  cold  water  shire  sauce 

\y2   cups  cooked  flaked  %  teaspoon  paprika 

halibut 

Soak  gelatine  in  the  cold  water  and  add  hot  beet 
water.  Stir  until  dissolved.  Add  the  vegetables,  cut 
fine,  and  the  halibut,  then  the  seasonings.  Combine  well 
and  pour  into  cold  wet  mold  and  chill  thoroughly.  Serve 
in  slices  on  lettuce  with  mayonnaise.  Other  fish,  in- 
cluding salmon,  may  be  used. 

Mrs.  Ralph  E.  Brown. 


Shrimp  Salad 

2  cans  Campbell's  bouil-  1   stalk  celery 

Ion  soup  Yi  envelope  Knox  gela- 

1  cup  water  tine 

4  cans  dry  shrimp  2  hard   boiled   eggs, 

1  bottle  capers  sliced 
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4  fresh  tomatoes  Salt 

1  cucumber 

Mix  the  gelatine  with  the  water  and  add  to  the  hot 
soup.  Add  vegetables,  shrimps,  and  capers,  and  salt  to 
taste.  Place  the  hard  boiled  eggs  in  the  bottom  of  a 
mold  and  pour  the  mixture  over.  When  firm,  serve  on 
a  plate  garnished  with  lettuce.  This  may  be  molded  in 
an  angel  cake  pan  and  served  with  the  center  hole  filled 
with  salad  dressing  topped  with  whipped  cream. 

Mrs.  Ralph  E.  Brown. 


Potato  Salad 

Cold  boiled  potatoes  Onion  chopped  fine 

cubed  small  Pickle,  if  desired 

Celery,  chopped  Raw  carrots,  ground 
Cucumber,  chopped 

Mix  ingredients  well  with  Wright's  Mayonnaise  sal- 
ad dressing  and  garnish  with  more  of  the  ground  raw 
carrots  and  chopped  hard  boiled  tgg. 

Avis  Grant  Swick. 


Vegetable  Salad 

1  package  lemon  jello  1  cucumber 

1  small  can  sliced  pine-         1  green  pepper 
apple  1  pint  water 

Dissolve  jello  in  the  water  when  boiling.  Let  cool 
and  stiffen  slightly.  Then  add  fruit  and  vegetables  all 
cup  up,  and  pour  into  individual  molds  to  harden.  Serve 
on  lettuce  with  mayonnaise. 

Helen  Davidson  Hawes. 

(Note :  Knox  gelatine  with  sugar  may  be  substitut- 
ed for  jello.) 
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Fruit  Jello  Salad 

1  can  sliced  pineapple  2  packages  lemon  jello 

1    can   peaches  1  can  fruit  salad 

Dissolve  jello  in  two  cups  of  boiling  water,  stir,  and 
pour  into  this  the  fruit  juices.  Pour  this  over  the  sliced 
fruit  and  put  in  ice  box  to  cool.  Slice  in  squares  and 
serve   on   lettuce   leaves   with   mayonnaise. 

Almira  Johnson  Drew. 


Fruit  Salad 

Dressing :  Pinch   of  salt 

Yolks  of  4  eggs  beaten  *4  CUP  milk 

well  y2    pint     Bowman's 

2  tablespoons  sugar  cream  whipped 
Juice  of  1  lemon 

Mix  eggs,  sugar  and  lemon,  then  add  milk  slowly. 
Boil  to  thicken  and  add  the  whipped  cream  when  mix- 
ture is  cold. 

Fruit :  Marshmallows  cut  up 

1  can  pineapple  Salted  almonds,  chop- 

1  pound  grapes  or  1  can  ped 

cherries  6  bananas 

Chop  fruit  and  drain  for  two  hours.  Serve  cold  on 
lettuce  with  above  dressing. 

Mrs.  Paul  Morrison. 


Special  Mayonnaise 

y2     teaspoon     Morton's         1     tablespoon     lemon 
Iodized  salt  juice 
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1  teaspoon  sugar  1    egg 

1  teaspoon  dry  mustard  1  tablespoon  oil 

Pinch  of  paprika  2  cups  oil 

1  tablespoon  water 

Mix  salt,  sugar,  mustard,  paprika  and  water.  Stir 
until  salt  and  sugar  dissolve.  Add  lemon  juice  and  un- 
beaten egg.  Beat  mixture  regularly  few  secands.  Pour 
in  slowly  one  tablespoon  of  oil.  Beat  until  mixture 
starts  to  thicken.  Beat  with  egg  beater.  Then  add  two 
cups  oil  in  larger  amounts  beating  between  times.  Mix- 
ture thickens  quickly  and  makes  one  pint. 

Mrs.  Ralph  E.  Brown. 


A  Luncheon  Dish 
\l/2  cups  chopped  ham  1  cup  cream 

1  cup  mushrooms  chop-         5     eggs    beaten    with 
ped  and  sauted  in  but-  cream 

ter  with  dash  of  cay- 
enne pepper 

Line  a  baking  dish  with  pastry.  Then  fill  with  mix- 
ture of  ham,  mushrooms,  cream  and  eggs.  Season  and 
bake  in  slow  oven  about  half  an  hour. 

Kathleen  Row  Jones. 


Spanish  Spaghetti 

1   pound  beef  1  hot  red  pepper 

%   pound  pork  1   large  onion 

\%.  quarts  tomatoes  J4  pound  grated  Ameri- 
1    box   spaghetti   boiled  can  cheese 

in   salted  water   until  1  can  mushrooms 

tender  Salt  and  pepper 

Have  beef  and  pork  ground  together.     Chop  pepper 
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and  onions.  Cook  all  until  meat  is  tender.  Then  add 
spaghetti,  cheese  and  mushrooms.  Cook  until  cheese  is 
melted,  and  serve. 

Elizabeth  Boring-  Hawes. 


Omelette  a  la  Creole 

A  Southern  Dish 

Slices  of  bacon  Sliced  onion 

Slices  of  tomato  Eggs 

Diced  Green  pepper  Milk 

Fry  bacon,  tomato,  pepper  and  onion  for  a  short 
period.  Remove  bacon  from  pan  and  pour  over  the  re- 
mainder the  eggs  beaten  well  with  sufficient  milk  added 
to  make  it  light  and  foamy.  Cook  slowly,  turning  care- 
fully, and  finally  rolling  it  over  double.  Place  on  a  plate 
with  slices  of  bacon  across  the  top. 

Helen  Davidson  Hawes. 


Cheese  Rarebit 

1  tablespoon  butter  1  cup  of  cheese 

(large)  Salt  and  paprika 

3  tablespoons  Gold  1  cup  tomato  strained 

Medal  Flour  Y^  teaspoon  soda 

1  cup  of  milk 

Melt  butter  in  double  boiler  and  mix  flour  with  it. 
Pour  milk  into  this  slowly  and  add  cheese  after  milk  is 
hot.  Stir  constantly.  When  thick,  add  the  tomato  mix- 
ed with  soda.     Serve  on  hot  toast  or  crackers. 

Marian  Drew  Waitley. 
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Lady  Finger  Cake 

1  cup  confectioner's  1   egg 

sugar  Yi  dozen  lady  fingers 

y2  cup  butter 

Cream  sugar  and  butter.  Add  well  beaten  yolk  of 
egg  and  stiff  white  of  egg.  Beat  all  with  egg  beater. 
Spread  over  lady  fingers  that  have  been  arranged  into 
cake  form.  Stick  blanched  almonds  in  the  top  very  close 
together.  Leave  in  ice  box  until  ready  to  serve.  Cut  in 
four  portions. 

Helen  Gale  George. 


Ice  Box  Cake 

1   Ward's  Sponge  Cake         1  tablespoon  Knox 

3  eggs  gelatine 

y2  cup  sugar  y2  cup  cold  milk 

y^  teaspoon  salt  2y2  cups  milk 

Vanilla 

Line  a  bread  tin  with  waxed  paper.  Slice  the  Ward's 
cake  into  three  layers  and  put  one  on  bottom.  Use 
second  layer  to  line  sides.  Beat  eggs  separately  and  add 
sugar  to  the  yolks.  Soak  gelatine  in  the  one-half  cup 
milk.  Scald  the  other  two  and  one-half  cups  of  milk  and 
pour  slowly  into  yolks.  Return  to  double  boiler  until 
thickened  and  add  gelatine  while  it  is  hot  and  pour  onto 
the  beaten  whites.  Let  stand  until  cool,  then  pour  on 
cake  in  tin.  Cover  with  the  third  layer  of  cake  and  place 
in  ice  box  over  night.    Serve  with  whipped  cream. 

Almira  Johnson  Drew. 
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Apple  Canditty 

1.  Juice:  24  CUP  sugar 
\y2  cups  brown  sugar  1  scant  cup  milk 
1^2   cups  water                       1  egg 

Butter  size  of  egg  \y2    cups    Gold    Medal 

2.  Apples :  Flour 

3  apples  peeled  and  2  teaspoons  Dr.  Price's 

cored  baking  powder 

3.  Cake :  Vanilla 
y2  cup  butter 

Put  1.  into  iron  skillet  and  cook  unutil  it  thickens  a 
Slice  apples  in  rings  y>  inch  thick.  Let  them  boil  in 
mixture  until  transparent — about  10  minutes,  or  until 
juice  boils  almost  half  way.  When  apples  cool  a  little 
pour  cake  on  top  of  skillet  and  contents  and  bake  in 
oven  about  20  minutes. 

Mrs.  Lawrence  J.  Lawson. 


Cream  Puffs 

1  cup  water  1  cup  Gold  Medal  Flour 

y2  cup  butter  3  eggs 

Melt  butter  in  water  and  boil.  Add  flour  all  at  once 
and  stir  until  a  soft  ball.  Take  off  fire  and  beat  in  the 
eggs  one  at  a  time.  Place  on  pan  like  drop  cakes.  Bake 
in  moderate  oven  one-half  hour  or  more. 

Filling 

\y2  tablespoons  Gold  1  beaten  egg 

Medal    flour  1  cup  sugar 

iy  cups  milk  1  teaspoon  vinegar 

Stir  sugar,  flour  and  milk  in  double  boiler.  When 
cooked  add  egg  and  stir  until  thick.  Add  vinegar  and  al- 
low to  cool.  Then  cut  the  tops  off  the  puffs,  fill  with 
this  filling  and  put  tops  on  with  chocolate  frosting. 

Marian  Drew  Waitley. 
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Pineapple  Cake 

2  tablespoons  butter  1  cup  sugar 

24  cup  brown  sugar  y2  cup  pineapple  juice 

1  can  pineapple  1  cup  Gold  Medal  flour 
Cake  :  1  teaspoon  Dr.  Price's 

2  eggs  Baking  Powder 

Place  butter  and  sugar  in  skillet  on  low  flame.  Mix 
well.  Cut  up  pineapple  and  place  in  pan.  Let  simmer 
for  fifteen  minutes.  Meanwhile  mix  cake.  Mixture 
should  be  consistency  pancake  batter.  Pour  it  over 
pineapple  and  sugar  substance  in  skillet  and  place 
skillet  in  moderate  oven  for  30  minutes.  Serve  cold 
with  whipped  cream. 

Mrs.  Ralph  E.  Brown. 


Lemon  Cream  Pie 

Pastry  :  y2  teaspoon  salt 

1  cup  Gold  Medal  flour         3  tablespoons  cold 
1%  tablespoons  lard  water 

Sift  flour  and  salt  cut  in  lard  with  two  knives.  Add 
water  gradually  until  mixture  can  be  rolled  out,  and  place 
in  pie  plate.  Bake  fifteen  to  twenty  minutes  and  let 
cool  before  adding  hot  lemon  cream  filling. 

Filling 

\y2     tablespoons  corn-         \y2   lemons   (juice) 
starch  1  cup  boiling  water 

1  cup  sugar  Butter  size  of  an  egg 

2  egg  yolks 

Mix  cornstarch  with  sugar.  Add  egg  yolks  and  beat 
well.  Then  add  lemon  juice,  boiling  water  and  butter. 
If  stirred  constantly  mixture  may  be  cooked  until  thick  in 
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single  boiler.     Pour  into  baked  pastry  shell,  and  cover 
with  meringue  as  follows  : 

2  eggs  whites 

1  table  spoon  granulated  sugar 

Beat  eggs  and  sugar  and  drop  on  pie.     Place  in  oven 
until  brown. 

Mrs.  Ralph  E.  Brown. 


Wellesley  Fudge  Cake 

1  cup  sugar  y     cup  water 

y2  cup  butter  \y2    cups    Gold    Medal 

2  squares  melted  choco-  Flour 

late  \y2      teaspoons      Royal 

2  well  beaten  eggs  Baking  Powder 

%.  cup  evaporated  milk  y2  teaspoon  vanilla 

Cream  the  sugar  and  butter.  Add  the  chocolate  and 
beat  well,  then  add  eggs,  milk  diluted  with  water,  and 
the  other  ingredients.  Beat  for  10  minutes  and  bake  in 
two  layers. 

Frosting 

2  heaping  tablespoons  Chase  &  Sanborn's 

cocoa  Coffee 

1  tablespoon  butter  Confectioners  sugar, 

4  tablespoons  made  enough  to  make  a 

smooth  paste. 

Mrs.  Lawrence  J.  Lawson. 


Sultana  Fruit  Cake 

l/2  pound  butter  (1  cup)  1   teaspoon   Royal  bak- 

$4   pound    white    sugar  ing  powder 

(2  cups)  y$  pound   Sultana 

5  or  6  well  beaten  eggs  raisins 
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y2  cup  sour  cream  2  lemons   (rind) 

%    pound    Gold    Medal         1  lemon  (juice) 
flour  34  pound  mixed  peel 

Mix  butter  and  sugar.  Add  eggs,  then  flour  and 
baking  powder  mixed.  Then  add  sour  cream,  raisins  and 
other  ingredients.    Beat  well  and  bake  in  moderate  oven. 

Kathleen  Row  Jones. 


Chocolate  Sour  Milk  Cake 

y2  cup  butter  1  cup  Gold  Medal  flour 

2  ounces  chocolate  (2  %  teaspoon  soda 

quares)  Y\  cup  sour  milk 

1  cup  boiling  water  1  egg 
1  cup  sugar 

Mix  in  order  given,  letting  the  water  melt  the  butter 
and  chocolate  and  adding  the  remainder.  Bake  in  a 
moderate  oven  30-40  minutes.  Cut  in  good  sized  pieces 
and  serve  with  whipped  cream  topped  with  cherries  or 
chopped  nuts.  If  preferred,  a  boiled  white  frosting  with 
cocoanut  may  be  used.  This  cake  is  very  easy  and  quick 
to  make.     It  is  always  successful. 

Helen  Davidson  Hawes. 


"For  Dinner  Parties  — ■  Ring  Ting  Salted  Nuts" 


BREAD— MUFFINS— HOT  CAKES 


Sponge  Corn  Bread  or  "Jonnny  Cake" 

1  cup  yellow  corn  meal  2  teaspoons  baking 
^2  cup  Gold  Medal  flour  powder 

2  tablespoons  sugar  One  or  two  eggs 
y2  teaspoon  salt  1%  cups  milk 

1  tablespoon  melted 
butter 

Mrs.  W.  S.  Bovard. 


Southern  Batter  Bread 

1  cup  corn  meal  Sugar 

1  large  cupboiling  2  cups  milk 

water  2  eggs 

\y2  teaspoon    baking  2  tablespoons     shorten- 

powder  ing  (melted) 

J/2  teaspoon  salt 

Scald  the  cornmeal  in  boiling  water.  Let  cool  and 
add  other  ingredients  in  order  given.  Bake  about  twenty 
minutes. 

Mrs.  W.  W.  Wallis. 


Spoon  Corn  Bread 

1  cup   corn  meal  J/2  teaspoon  salt 

2  teaspoons      baking         1  egg 
powder  1  quart  milk 

Sift  the  dry  ingredients  together.  Add  the  well 
beaten  egg  and  milk.  Turn  into  a  well  buttered  baking 
dish.  Dot  two  tablespoons  of  butter  over  the  top  and 
bake  in  a  moderate  oven  about  an  hour,  or  until  nicely 
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browned,  stirring  often  till  it  begins  to  thicken.  Serve 
with  a  spoon,  in  the  dish  in  which  it  was  baked,  as  a  sub- 
stitute for  potato. 

Mrs.  W.  C.  Gilbert. 


Southern  Egg-Pone  or  Spoon  Bread 

Scald  a  pint  of  white  corn  meal  until  it  will  melt 
two  large  tablespoons  of  butter.  Stir  into  it  three  eggs, 
well  beaten.  Make  this  mixture  very  thin  with  milk, 
stirring  to  prevent  lumping.  Add  one  and  one-half  table- 
spoons of  baking  powder  Bake  in  greased  glass  dish 
in  moderate  oven.  Serve  with  a  spoon  from  dish  it  is 
baked  in.  This  is  splendid  luncheon  or  early  tea  dish 
for  children.  (Add  one-half  teaspoon  of  salt  to  milk  be- 
fore stirring  in). 

Mrs.  J.  C.  Billingslea. 


Corn  Bread 

Y2.  cup  corn  meal   (yel-  2  teaspoons      baking 

low)  powder 

1  cup  Gold  Medal  flour  2  tablespoons       melted 

Yz  cup  sugar  butter 

1  egg  %  teaspoon  salt 
1  cup  milk 

Combine  milk  and  egg,  and  stir  into  well  sifted  dry 
ingredients.  Add  melted  butter  last.  Bake  in  quick 
oven  about  35  minutes. 

Anonymous. 


Crisp  Corn  Bread 

1%.  cup  corn  meal  2   good    tablespoons 

1*4  cup  flour  sugar 
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2  rounded        teaspoons         1^   to  2  cups  of  milk, 

baking  powder  or  half  water  and 

\y2  teaspoons  salt  half  milk 

Sift  dry  things  together.  Add  milk  and  beat  well 
till  it  looks  fluffy.  Bake  about  twenty  minutes  in  a  hot 
oven.  Should  be  taken  out  at  once  and  not  allowed  to 
sweat  in  the  pan.  This  makes  two  sheets  half  an  inch 
thick  in  a  7  by  12  inch  pan.  Grease  and  heat  pans  while 
mixing  batter. 

Mrs.  W.  C.  Gilbert. 


Corn  Meal  Muffins 

l/2  cup  sugar  2  teaspoons      baking 

3  tablespoons  butter  powder 

y2  cup  milk  \y2  cups     Gold     Medal 

2  eggs  Flour 

2  tablespoons  corn  meal 

Combine  milk  and  well  beaten  egg.  Add  to  dry  in- 
gredients that  have  been  well  sifted  together.  Melt  but- 
ter and  add  to  mixture  last.  Bake  in  a  quick  oven  about 
thirty  minutes. 

Mother  of  Mrs.  G.  W.  Moss. 


Graham  Gems 

1  cup  Gold  Medal  flour         1  tablespoon  lard 

2  cups      graham      flour         1  cup  sour  milk 
1  egg  1  teaspoon  soda 

Add  sour  milk  to  dry  ingredients  that  have  been 
well  sifted  together.  Melt  lard  and  add  to  mixture. 
Beat.     Bake  in  hot  oven  twenty-five  or  thirty  minutes. 

Mrs.  G.  W.  Moss. 
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Health  Bran  Muffins 

2K  cups    P  i  1 1  s  b  u  r  y  1  egg 

Health  Bran  2  cups  of  sour  milk  or 

2  cups  of  flour  buttermilk 

^  cup  of  seedless  y2  cup  boiling  water 

raisins  \y2  teaspoons  soda  dis- 

y2  cup  sugar  solved  in  boiling 

1  tablespoon  shortening  water 

2  teaspoons  salt 

Sweet  milk  may  be  used  if  three  tablespoons  bak- 
ing powder  sifted  with  the  flour  are  substituted  for  the 
soda.  Cream  shortening  and  sugar,  add  egg  and  beat  well. 
Add  milk  to  which  soda  and  water  have  been  added. 
Add  flour  and  bran.  Mix  well  and  drop  in  buttered 
muffin  pans.     Bake  in  quick  oven  till  light  and  browned. 

Mrs.  Peter  W.  Finger. 

Never  Fail  Muffins 

2  cups  Gold  Medal  flour         1  cup  milk 

1  teaspoon  salt  4  heaping  teaspoons 

1  tablespoon  sugar  baking  powder 

1  egg 

Mix  all  together  in  one  bowl.  Put  small  piece  of 
butter  in  each  muffin  ring,  put  in  oven  until  butter  is 
melted,  then  half  fill  with  batter  and  bake  about  twenty 
minutes  in  quick  oven. 

Mrs.  J.  H.  Prindle. 

English  Muffins 

y2  cup  scalded  milk  1  teaspoon  salt 

]/2  cup  water  2  cups  flour 

1  yeast  cake 

Combine  water  and  milk  and  when  luke  warm  add 
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yeast,  salt  and  flour.     Let  rise;  beat  down  and  let  mix- 
ture rise  half  its  size. 

Sift  flour  lightly  into  dripping  pan,  make  impressions 
with  a  tin  box  3  inches  in  diameter.  Drop  dough  in  im- 
pressions. Dust  with  flour  and  let  rise  until  very  light. 
Lift  carefully  to  hot  griddle  slightly  greased  and  cook 
slowly  until  brown  on  both  sides,  turning  occasionally 
with  a  broad  spatula.  They  should  be  3  inches  in 
diameter  and  1  inch  thick  when  baked.  Pull  apart  muf- 
fins, hot  or  cold.  Toast  lightly  on  both  sides  and  serve 
at  once. 

Mrs.  H.  A.  Dittman. 

"Alice   Bradley   Recipe" 

Muffins     ^^ 

1  cup  sweet  milk  4  KdSespoons  baking 

1  tablespoonn  butter  powder 

1  tablespoon  sugar  1     teaspoon  salt 

2  eggs  Gold     Medal     flour     to 

make  light  batter 

Beat  sugar,  eggs  and  butter  to  a  very  light  sponge 
with  an  egg  beater;  add  milk  and  stir.  Then  add  flour 
and  baking  powder. 

Mrs.  L.  A.  Thornburg. 

Bran  Gems 

Take  1  saltspoon  of  salt 

y2  cup  Wheat  Bran  1  egg 

tf>  cup     Gold     Medal  3  tablespoons  molasses 

Flour                   ,  1  teaspoon  baking  pow- 

Yz  cup  milk  der 

Sift  dry  ingredients,  add  egg  and  liquids.  Mix 
thoroughly.     Bake  about  twenty  minutes  . 

Mrs.  E.  G.  Drew. 
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Bran  Muffins 
(1  dozen) 

2  eggs  (1  will  suffice)  2  tablespoons    molasses 

1  cup  sweet  milk  2  cups  bran 

1  tablespoon    melted         1  cup  graham  flour 

butter  2  teaspoons      baking 

Pinch  of  salt  (added  to         powder  mixed  with  flour 

eggs  before  beating)  Raisins  to  taste 

Beat  together  wet  ingredients ;  add  dry  ingredients 
in  order  named. 

Bake  in  moderate  oven  20  to  30  minutes. 

Mrs.  Milton  S.  Terry. 

Molasses  Bran  Muffins 

1  cup  sugar  1  egg 

V-z  cup  shortening  2  cups  bran 

^  cup  molasses  2  cups  Gold  Medal  flour 

^teaspoon  baking  soda         2  heaping  teaspoons 

dissolved  in  baking  powder 

y2  cup  of  hot  water  1  cup  raisins 

y$  cup  milk    (sweet  or 

sour) 

Sift  baking  powder  with  flour,  then  add  ingredients 
in  order  given.     Bake  in  quick  oven  about  30  minutes. 

Mrs.  Townsend  Smith. 

Buttermilk  Bran  Muffins 

1  cup  buttermilk  1  egg 

1  cup  bran  1  teaspoon  shortening 

1  cup  Gold  Medal  flour         1  tablespoon  sugar 

Salt 

Sift  dry  ingredients  together.  Add  the  milk  and  well 
beaten  egg  and  the  melted  shortening  last.  Bake  in 
quick  oven  twenty-five  or  thirty  minutes. 

Mrs.  E.  J.  McKee. 
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Crumb  Muffins 

1  cup  bread  crumbs  2  tablespoons  Mazola 

dried  and  rolled  1  tablespoon  sugar 

1  cup  Gold  Medal  flour  4  teaspoons      baking 
well  sifted  powder 

1  cup  milk  Yz  teaspoon  salt 

1  egg 

Put  crumbs  in  bowl ;  cover  with  milk  and  well  beat- 
en egg.  Sift  flour,  baking  powder,  sugar  and  salt  into 
crumbs.  Add  oil  and  beat  well.  Bake  in  hot  oven  twenty 
five  or  thirty  minutes. 

Myrtle   M.   Fuchs. 

Delicious  Brown  Bread 

1  cup  Gold  Medal  flour         y2  teaspoon  salt 

2  cups  graham  flour  1  egg 

2  tablespoons  sugar  1  cup  molasses 

1  teaspoon  baking  pow-  1%.  cup  milk  (sweet  or 

der  sour) 

Yz  teaspoon  soda  if  sour  Raisins  chopped 

milk  is  used 

Sift  together  the  dry  ingrenients.  Add  the  well 
beaten  egg,  molasses  and  milk.  Add  the  raisins, lightly 
floured,  last.  Beat  well  and  bake  in  two  small  loaves 
forty-five  or  fifty  minutes.  A  delicious  base  for  open 
sandwiches. 

Mrs.  W.  C.  Gilbert. 

Brown  Bread 

Y  cup  cornmeal  %  cup  molasses 

\y2  cups  graham  flour  1  teaspoon  soda 

\%.  cup    sour    milk    or  Pinch  salt 
butter  milk 

Add  sour  milk  and  molasses  to  well  sifted  dry  in- 
gredients.   Steam  three  hours,  then  bake  20  minutes. 

Miriam  W.   Bragdon. 
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Georgia  Biscuits 

2  cups  Gold  Medal  flour  2  teaspoons  baking 

1  cup  buttermilk  powder 

1  teaspoon  salt  4  tablespoons  lard 
^2  teaspoon  soda 

Into  the  flour  put  salt,  soda,  baking  powder ;  sift  into 
mixing  bowl;  mix  shortening  into  flour  with  tips  of 
fingers ;  add  milk  and  mix  with  a  spoon  into  dough ; 
sprinkle  extra  flour  on  rolling  board;  knead  dough  just 
enough  to  handle,  keeping  it  soft ;  roll  out  one-half  inch 
thick.  Cut,  place  on  baking  sheet  not  touching.  Bake 
ten  to  twelve  minutes  in  hot  oven  on  top  rack  if  gas 
stove  is  used. 

Mrs.  W.  H.  McCoy. 


Biscuits  for  Sunday  Tea. 
(Cheese  Biscuits) 

1  cup  Gold  Medal  flour  1  tablespoon    butter    or 

J4  teaspoon  salt  fat 

^2  cup  water  8  tablespoons   grated 

3  teaspoons      baking  cheese 
powder 

Mix  like  drop  baking  powder  biscuits  and  bake  in 
a  hot  oven.  This  amount  makes  about  twenty  small 
biscuits. 


Mrs.  A.  L.  Gale. 


Biscuits. 


2  cups  flour  2  tablespoons     shorten- 
4  teaspoons  Dr.  Price's  ing 

Baking  Powder  %  cup  milk  or  half 
y2  teaspoon  salt  water  and  half  milk. 

Sift   together   flour,   baking   powder   and    salt,    add 
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shortening  and  rub  in  lightly;  add  liquid  slowly  to  make 
a  soft  dough;  roll  or  pat  out  on  floured  board  to  about 
one-half  inch  in  thickness,  handling  as  little  as  possible; 
cut  with  biscuit  cutter.  Bake  in  hot  oven  (450°)  15  to  20 
minutes. 

Tested  by  Mrs.  J.  P.  Grier. 

Orange  Tea  Buns 

2  level  tablespoons  3  tablespoons  butter 
butter  ^  to  1  cup  milk 

1  tablespoon    orange  Grated    rind    of  one  or 

juice  two   oranges 

Yz  cup  powdered  sugar  1  heaping    teaspoon 

3  cups  Gold  Medal  flour  powdered  sugar 

4  level    teaspoons   bak- 
ing powder 

Cook  the  butter,  orange  juice  and  sugar  over  mod- 
erate fire  till  it  thickens,  and  set  it  aside  to  cool. 

Mix  and  sift  the  flour  and  baking  powder.  Work  in 
the  butter.  Add  milk  gradually.  Roll  out  rather  thin 
and  spread  the  rilling  on  the  sheet.  Roll  up  and  pull  out 
into  long  roll  as  big  around  as  a  silver  dollar.  Cut  in 
half-inch  thick  slices  and  put  close  together  in  well  but- 
tered pan.  Sprinkle  over  the  top  the  grated  rind,  mixed 
with  powdered  sugar.  Bake  in  moderate  oven  (375°) 
about  twenty  minutes. 

The  same  taste  is  achieved  more  simply  by  adding 
the  grated  orange  rind  and  juice  and  one  fourth  cup  sugar 
to  an  ordinary  biscuit  dough. 

Mrs.  W.   C.   Gilbert. 

Popovers 

1  teaspoon  butter  melt-         ^4  teaspoon  salt 

ed  %  cup  milk 

1  cup  flour  2  eggs 

First  grease  iron  muffin  rings  and  put  in  oven  to 
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heat.  Mix  and  sift  twice  the  flour  and,  salt.  To  this  add 
the  well  beaten  eggs  and  milk  together,  adding  it  slowly 
to  get  smooth  batter.  Beat  hard  for  two  minutes  with 
a  dover  egg  beater.  Set  muffin  rings  over  low  flames 
on  stove.  They  must  be  hot  enough  to  hiss  when  the 
batter  is  poured  in.  Bake  twenty-five  to  thirty  minutes 
in  a  hot  oven. 

Mrs.  W.  C.  Gilbert. 


Waffles 

2  cups  Swansdown  3  eggs 
flour  1  cup  milk 

3  teaspoons  baking  54  CUP  melted  butter 
powder  1  tablespoon  sugar 

y2  teaspoon  salt 

Sift  dry  ingredients  together.  Add  egg  yolks,  slight- 
ly beaten,  and  milk.  Beat  thoroughly,  until  smooth  and 
bubbly,  beat  in  melted  butter,  then  fold  in  carefully  the 
VERY  stiffly  beaten  egg  whites.  Bake  on  lightly  greased 
wafTle  iron. 

Adella  B.  Anderson. 


Pancakes 

1  cup  Gold  Medal  Flour  2  heaping  teaspoon  bak- 
1  cup  milk  ing  powder 

1  Qgg  1  tablespoon  sugar 

Yz  teaspoon  soda  y2  teaspoon  salt 

Beat  egg,  add  milk,  sift  in  flour  and  beat  like  cake. 
In  measuring  cup  mix  soda,  baking  powder,  salt  and 
sugar  and  add  to  mixture. 

Mrs.  C.  W.  Olson. 
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Sour  Milk  Pancakes 

1   cup   flour  y2  teaspoon  salt 

1  cup  sour  milk  1  teaspoon  soda 

1  egg 

Mix  dry  ingredients  and  add  egg  and  liquid,.  Beat 
thoroughly. 

Marguerite  McKee. 

(Note :  Try  using  a  fourth  cup  corn  meal  with  three- 
fourths  cup  of  flour  and  add  three  tablespoons  of  butter 
to  the  pancake  recipes  above.    It  is  good.) 


Baked  Pancake 

y2  teaspoon    salt  2  eggs 

]/2  cup  Gold  Medal  flour         1  cup  milk 

Beat  eggs  very  light,  add  flour  and  salt  and  beat 
again.  Then  add  milk  and  beat  thoroughly.  Heat  a 
generous  piece  of  butter  in  a  frying  pan,  pour  the  batter 
into  this,  leave  on  stove  a  minute  and  then  put  into  a 
hot  oven  and  bake  until  puffy  and  brown. 

Mrs.  W.  C.  Gilbert. 


Nut  Bread 

3  cups  Gold  Medal  flour         1  cup  chopped  nut 
24  cup  sugar  meats 

4  teaspoons  baking  1  egg 

J/2  teaspoon  salt  \y2  cups  milk 

Mix  dry  ingredients.  Add  egg  and  milk  and  beat. 
Let  rise  twenty  minutes  and  bake  about  forty-five 
minutes  in  a  slow  oven. 

Mrs.  H.  Sailor. 
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Sour  Milk  Nut  Bread 

1  cup  sugar  1  teaspoon  soda 

1  egg"  Pinch    salt 

1  cup  sour  mflk  1  cup  chopped  nuts 

2y2  cups     Gold  Medal         1  cup  chopped  raisins 
flour 

Dissolve  soda  in  milk.  Mix  dry  ingredients  and  add 
liquids,  then  nuts  and  raisins.  Let  stand  in  warm  place 
twenty  minutes.  Bake  one  hour  in  slow  oven. 

Mrs.  Ed  Thompson. 


Brown  Sugar  Nut  Bread 

1  cup  brown  sugar  1  teaspoon  salt 

1  cup  nut  meats   chop-  4  teaspoons  baking  pow- 
ped  der 

1  cup  dates  chopped  2  cups   milk 

2  cups  graham  flour  1  egg 
2  cups  Gold  Medal  flour 

Mix  dry  ingredients  well,  then  add  egg  beaten  and 
mixed  with  milk.  Let  rise  in  two  loaf  pans  for  15 
minutes.  Bake  one  hour. 

Mrs.  I  E.  Wood. 


Hickory  Nut  Bread 

1  egg  1  cup  milk 

Yz  cup  sugar  2  teaspoons  baking 
1  cup  hickory  nut  meat  powder 

2y2  cups     Gold     Medal  Pinch  of  salt 
flour 

Mix  and  sift  the  dry  ingredients.    Add  milk  and  egg, 
and  flour  gradually.     Add  nuts  last. 

Mrs.  W.  L.  Whipple. 
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Graham  Nut  Bread 

3  cups  graham  flour  1  cup  chopped    English 

2  cups  Gold  Medal  flour  walnuts 

1  cup  sugar  1  egg 

1  teaspoon  salt  4  heaping  teaspoons 

baking  powder 

Sift  dry  ingredients  and  add  walnuts.  Stir  milk  in 
gradually,  then  well  beaten  egg.  Let  rise  twenty 
minutes  and  bake  in  a  slow  oven  about  fifty  minutes. 

Mrs.  W.  A.  Stevenson. 


Nut  Rye  Bread 

1^2  cups     Gold     Medal  Y\  cup  sugar 

Flour  1  teaspoon  salt 

2y2  cups     rye       flour  ^  cup  nut  meats 

measured  after  sifting  \y2  cups   milk 

3  or  4  times)  1  egg 
4  teaspoons      baking 

powder 

Mix  all  dry  ingredients  together.  Beat  egg  and  add 
milk,  then  mix  all  together.  Put  in  a  bread  pan  and  let 
stand,  twenty  minutes.  Then  bake  for  forty-five  or  fifty 
minutes. 

Mrs.  Robert  S.  De  Golyer. 


Potato  Rolls 

3  medium     sized    pota-  1  tablespoon  sugar 

toes  (mashed)  1  teaspoon  salt 

1  tablespoon  Crisco  1  yeast  cake 

1  egg  Gold    Medal    Flour    as 

1  cup   milk  needed 
1  cup  potato  water 

Soak  yeast  in  warmed  milk.    Mash  potatoes  and  add 
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remaining  ingredients.  Add  flour  enough  to  make  a  soft 
dough.  Set  aside  to  raise.  When  light,  dip  by  spoon- 
fuls into  muffin  tins.     Let  raise  and  bake. 

Mrs.  Arlo  Ayres  Brown. 


Hot  Rolls 

3  cups  warm  water  3  egg  whites 

3  tablespoons  lard  9  cups    or    more    Gold 

2  tablespoons  sugar  Medal  flour 

1  yeast  cake 

Dissolve  the  yeast  in  half  a  cup  of  warm  water  con- 
taining a  spoonful  of  sugar.  Let  rise.  Add  this  to  the 
other  ingredients,  using  flour  to  make  a  stiff  dough.  Let 
stand  over  night  to  rise.  This  can  be  put  in  the  ice  box 
and  enough  taken  off  for  a  pan  of  biscuits  daily  as  long 
as  it  lasts. 


Potato  Buns 

^2  teaspoon  salt  2  eggs  well  beaten 

1  cup  mashed  potatoes  1  cup  water 

Yz,  cup  granulated  sugar  Gold     Medal     flour     as 

1  cake  yeast  needed 

y2  cup  melted  butter  Powdered  sugar 

Mix  \thoroughly  granulated  sjug'ar,  potatoes,  salt 
yeast  dissolved  in  cup  of  warm  water,  and  a  half  cup  of 
flour.  Let  stand  until  light.  (About  eight  hours).  To 
this  mixture  add  melted  butter  and  eggs,  and  enough 
flour  to  form  a  soft  dough.  Mix  well.  Let  rise  till  very 
light.  Turn  out  on  bread  board,  roll  lightly,  cut  out 
buns  with  biscuit  cutter  and  place  in  pans  to  rise  again 
till  light.     Bake  in  moderate  oven,  and  when  done  and 
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ready  to  serve  sprinkle  top  with  powdered  sugar.    This 
recipe  will  make  four  dozen  buns. 

Mrs.  B.  R.  Freer. 


Coffee  Cake 

4  cups  Gold  Medal  Flour  Pinch   salt 

2  cups  sugar  y2  cup  shortening 

1  teaspoon  baking  pow-  1  pint  buttermilk 

der  1  teaspoon  soda 

Sift  flour,  sugar,  salt  and  baking  powder  together, 
Crumb  in  the  shortening.  Take  out  one  half  cup  of  this 
mixture  and  fill  the  cup  with  brown  sugar.  Add  spice 
and  keep  this  to  sprinkle  on  top.  Add  the  buttermilk  and 
soda,  and  beat  well.  Put  in  shallow  pan  and  cover  with 
the  cup  of  crumbs  and  bake.  Serve  with  Chase  and 
Sanborn's  coffee. 

Mrs.  Ernest  F.  Tittle. 


Quick  Coffee  Cake 

2  cups   flour  y2  teaspoon  salt 

y2  cup  sugar  2  tablespoons  melted 
4  teaspoons  baking  shortening 

powder  \y2  cups  milk 

Mix  dry  ingredients,  add  milk  and  shortening.  Beat 
well.  Spread  in  tin  and  let  stand  while  you  mix  1  table- 
spoon cinnamon,  4  tablespoons  sugar,  1  tablespoon  but- 
ter and  l/2  cup  chopped  nuts.  Spread  over  dough.  Bake 
twenty  minutes. 

Mrs.  W.  E.  J.  Gratz. 
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Coffee  Cake 

A  B 

1  egg  \l/2  cups  Gold  Medal 

Scant  half  cup  of  sugar  flour 

1  tablespoon    melted        2  teaspoons  baking 
shortening  powder 

J/2  teaspoon   salt 

C 
2/z  cup  of  milk 

Beat  A  together.  Sift  B  together.  Into  A  beat  B 
and  C  alternately.  Pour  into  a  square  tin,  sprinkle  over 
top  with  granulated  sugar  mixed  with  cinnamon  and  a 
little  salt.  Let  this  stand  half  and  hour,  and  bake  half  an 
hour. 

Mrs.  Walter  Dill  Scott. 


Boy's  Favorite  Coffee  Cake 

y2  cup  sugar  2  cups  Gold  Medal  flour 

2  tablespoons  melted         1  heaping    teaspoon 

butter  baking  powder 

1  egg  1  teaspoon  vanilla 

*/2  cup  milk  54  teaspoon  salt 

Sift  dry  ingredients.  Add  milk,  egg  and  shortening. 
Beat  very  thoroughly.  Sprinkle  cinnamon  and  sugar 
over  top  after  putting  it  in  the  pan.  Bake  in  a  shallow 
pan  about  twenty  five  minutes  . 

Mrs.  W.  C.  Gilbert. 

With  any  of  these  coffee  cakes,  serve  Chase  and  San- 
born's coffee  and  have  a  delightful  breakfast. 
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Sally  Lunn  (Southern  style) 
2  cups  flour  2  eggs 

4  teaspoons      b  a  k  in  g         1  cup  milk 

powder  J4  CUP  melted  shorten- 

l/2  teaspoon  salt  (scant)  ing 

2  tablespoons  sugar 

Add  well  beaten  eggs  and  milk  to  dry  ingredients 
well  sifted.  Add  shortening.  Pour  into  shallow  pan  and 
bake  in  moderate  oven  twenty  minutes. 

Icing  for  Sally  Lunn: 

4  tablespoons   sugar    -  1  teaspoon  cinnamon 

2  tablespoons     shorten- 

Rub  between  ringers  to  a  fine  crumb.  Spread  on 
cake  before  baking. 

Mrs.  Norman  E.  Richardson. 

Peanut  Butter  Bread 
2  cups  Gold  Medal  flour         y2  cup  sugar 
4  teaspoons      baking         1  cup  milk 

powder  2/z  cup  peanut  butter 

1  teaspoon  salt 

Sift  flour,  baking  powder,  salt  and  sugar  together. 
Add  milk  to  peanut  butter.  Blend  well  and  add  to  dry 
ingredients.  Mix  thoroughly.  Bake  in  a  greased  loaf 
pan  in  slow  oven  forty-five  to  fifty  minutes.  This  slices 
best  when  a  day  old.  It  makes  delicious  sandwiches 
with  butter  between. 

Mrs.  E.  G.  Leander. 
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Telephones  —  Univ.  1221  -  1222 

J.  O.  MOEHRING    ■ 

Staple  and  Fancy  Groceries 

817  Noyes  Street  Evans  ton,  Illinois 


The  store  that  sells  the  best  of  everything 
to  fill  these  recipes. 


Four  Free  Deliveries  a  Day- 


Finest  Quality 


<© 


Ayrshire 


Brand 


Butter  and  Eggs 


When   you  have  not 
the  time  to  bake  try 


Theljo  Bakeries 


Four    Stores: — 

805   Dempster  St. 
811   Davis  St. 
902  Foster  St. 

1461     Ashland     Ave. 


Tel.    University    1682 
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EGG— CHEESE— LUNCHEON  DISHES 


Egg  Ramequins 

3  tablespoons  butter  2    tablespoons       Gold 

2  slices  onion  Medal  Flour 

Sprig  of  parsley  1  cup   cooked  tomatoes 

Piece    of    green    pepper  As  many  eggs  as 

pod  persons 

When  browned  slightly,  add  flour  and  cook  until 
frothy.  Then  add  cooked  tomatoes,  stir  until  boiling, 
then  strain.  Pour  1  or  2  tablespoons  of  sauce  in  each 
ramequin  and  break  an  egg  over  the  sauce ;  let  cook  in 
oven  about  six  minutes,  or  until  egg  is  set;  pour  a  little 
of  the  tomato  sauce,  kept  hot  for  the  purpose,  over  the 
egg  and  serve  at  once. 

Rolls,  tomato  salad  and  Chase  &  Sanborn's  orange 
pekoe  tea  make  this  a  good  Sunday  night  supper. 


Casserole  of  Eggs 

*4  lb  fresh  mushrooms  1^  tablespoons  minced 


3  tablespoons  butter 

parsley 

\y2  tablespoons  water 

5  eggs 

\Y2  teaspoons  salt 

3  teaspoons  bread 

%  teaspoon  pepper 

crumbs 

Yz  teaspoon  paprika 

4  tablespoons  milk 

Wash  mushrooms,  remove  skins,  and  simmer  gently 
12  minutes  in  a  saucepan  containing  2  tablespoons  of 
butter,  the  water,  salt  and  pepper.  Turn  mixture,  when 
cooked  into  greased  casserole,  and  add  beaten  eggs,  par- 
sley and  milk.    Sprinkle  crumbs  on  top  and  dot  with  but- 
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ter.     Place  in  pan  of  water  and  bake  35  minutes. 

Mrs.  Morris  R.  Eddy. 


Baked  Eggs 

Break  as  many  eggs  as  desired  into  buttered  bak- 
ing dish.  Add  1  tablespoon  cream  for  each  egg,  pepper, 
salt  and  grated  cheese.  Bake  15  minutes  and  serve  very 
hot. 

Anonymous. 


Dried  Beef  and  Eggs 

Fry  dried  beef  till  crisp  and  fry  eggs  in  same  pan. 
Serve  like  bacon  and  eggs. 

Mrs.  W.  D.  Schermerhorn. 


Baked  Omelet 

1  cup  milk  1    rounded   teaspoon 

Yz  teaspoon  salt  Gold  Medal  flour 

1  teaspoon  butter  4  eggs 

.  Reserve  two  tablespoons  cold  milk;  boil  the  re- 
mainder of  milk  add  salt,  butter,  flour,  rubbed  smooth 
in  the  cold  milk;  pour  this  over  the  eggs  beaten  three 
minutes  and  stir  very  fast.  Pour  into  hot  buttered  cas- 
serole and  bake  20  minutes. 

Mrs.  D.  A.  Hayes. 
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Baked  Cheese  Omelet 

1  tablespoon  butter  6  eggs 

2  tablespoons  flour  J^  lb.  ground  American 
1  cup  milk  cheese 

Make  sauce  of  first  four  ingredients ;  stir  in  the 
cheese.  Bake  slowly  40  minutes  in  buttered  baking  dish. 
Serves  four. 

Unsigned. 


Rice  and  Cheese  Omelet 

1  cup  cooked  rice  Pepper 

2  eggs  1    tablespoon    melted 

1  tablespoon  water  butter 
Yz  teaspoon  salt 

Use  whole  grains  rice;  beat  eggs  separately;  add 
water,  salt  and  pepper;  then  add  rice  and  mix  carefully; 
add  butter.  Pour  in  hot  skillet  and  cook  slowly  until 
"set" ;  then  remove  to  oven  until  it  can  be  cut  with  a 
knife  without  sticking.  Fold  over  and  remove  to  plat- 
ter.    Serve  with  cheese  sauce. 

Sauce  :  1  cup  milk 

2  tablespoons  flour  1  cup  grated  cheese 

Cook  butter,  flour  and  milk  together  thoroughly ; 
add  grated  cheese.  A  little  curry  powder  improves 
flavor. 

Mrs.  W.  S.  Bovard. 


Whole  Grain  Rice — Peanut  Butter  En  Casserole 

Place  1  tin  Whole  Grain  Rice  in  a  caserole  and  add 
about  two  tablespoons  of  peanut  butter  and  }4  cup  of 
milk.  Add  chopped  onion  and  green  peppers  and  bake 
covered  in  oven  about  twenty-minutes. 

Whole  Grain  Wheat  Co. 
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Rice  Souffle 

1   cup  cooked  rice  1  tablespoon  Gold  Med- 

1  cup  scalded  milk  al  Flour 

y2  pounds  grated  cheese  Salt 

1  tablespoon  butter  2  chopped  pimentoes 

2  eggs 

Cream  butter  and  flour.  Add  milk  and  cook  in 
double  boiler.  Add  grated  cheese,  take  from  fire  and  add 
beaten  yolks  and  pimentoes.  Lastly,  fold  in  whites  of 
eggs  and  bake  in  buttered  dish  40  minutes.  Serve  at 
once. 

Charlotte  Young. 

Cheese  Souffle  I 

2  tablespoons  butter  1  cup  cheese,  grated  or 

1^2  tablespoons  flour  chopped 

y2  cup  milk  3  eggs  beaten  separately 

Few  grains  cayenne  ^  teaspoon  salt 

Make  cream  sauce  with  butter,  flour  and  milk.  Add 
cheese  and  melt,  season.  Remove  from  fire  and  stir  in 
beaten  yolks  of  eggs.  When  cool  add  beaten  whites  and 
bake  in  slow  oven  30  minutes  or  more  with  pan  set  in 
hot  water. 

Mrs.  A.  F.  Cleveland. 

Cheese  Souffle  II 

2  cups  bread  crumbs  1  teaspoon  salt 

2  cups  sweet  milk  Pinch  cayenne  pepper 

2  eggs  beaten  2  cups  grated  cheese 
1  teaspoon  mustard 

Soak  crumbs  in  milk,  add  other  ingredients;  put  bits 
of  butter  on  top.  Bake  in  a  quick  oven  30-40  minutes, 
and  serve  immediately. 

Mrs.  Arthur  Medlicott. 
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Corn  and  Cheese  Souffle 

1  cup      medium     white         Yz  cup  grated  cheese 

sauce  3  eggs 

Yi  cup  corn  ^2  teaspon  salt 

Add  corn,  salt,  cheese,  yolks  slightly  beaten  to  white 
sauce.  Cool  and  fold  in  the  beaten  whites.  Bake  in 
moderate  oven  30  minutes. 

Mrs.  Vincent  M.  Reed. 


Corn  Souffle 

1  pint  milk  1  rounded   teaspoon 

Yz  cup  white  corn  meal  butter 

1  level  teaspoon  salt  4  eggs 

Heat  milk  and  stir  into  it  as  for  mush  white  corn- 
meal,  salt  and  butter;  let  this  cool  a  little.  Beat  separate- 
ly the  yolks  and  whites  of  eggs.  Add  the  yolks  first  to 
the  mush,  then  gently  fold  in  the  beaten  whites.  Pour 
into  a  greased  baking  dish  and  bake  until  well  set .  Serve 
at  once. 

Mrs.  C.  O.  Boring. 


Ham  and  Cheese  Puff 

Ya  pound  ground  boiled  1  teaspoon  prepared 

ham  mustard 

Ya  pound  grated  cheese  Y  cup  cracker  crumbs 

3  eggs  1  teaspoon  baking  pow- 
1  teaspoon   lemon  juice  der 

1  cup  milk 

Beat  yolks  and  fold  in  beaten  tgg  whites.  Pour  into 
greased  bake  dish;  cover  with  cracker  crumbs;  dot  with 
bits  of  butter,  and  bake  15  to  20  minutes  in  moderate 
oven. 

Mrs  L.  B.  Sale. 
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Luncheon  Cheese 

Yz  loaf  stale  bread  2  eggs 

1  pound  mild  cheese  1^  teaspoons  salt 

l/<2  cups  milk  y2  teaspoon  mustard 

2  tablespoons    butter  and  paprika 

1st.  Cut  bread  in  small  cubes;  spread  with  butter. 
Line  baking  dish  with  strips  of  bread  buttered  side  next 
to  dish.  Beat  eggs;  add  seasoning  and  milk  and  pour 
over  cheese.  Bake  in  hot  oven  thirty-five  minutes.  Set 
dish  in  water. 

2nd.  Grind  bread.  Omit  cheese.  Season  with  nut- 
meg and  use  left-over  chopped  liver  and  gravy  to  pour 
over 

Mrs.  Arlo  Ayers  Brown. 

"Blushing  Bunny" 

1  can  Campbell's  tomato         1  cup  grated  cheese 

soup  4  eggs 

1  cup  water 

Bring  soup  to  a  boil ;  add  cheese  and  cook  slowly  un- 
til cheese  is  melted ;  drop  in  four  eggs,  and  stir  whole 
only  after  eggs  have  set.  Serve  on  toast  or  crackers. 
This  recipe  serves  four. 

Mrs.  Arthur  Medlicott. 

"English  Monkey" 

1  tablespoon  butter  1  cup  cream  poured  on 

1  cup    of    cheese     (cut         crackers  short  time  be- 
up)  fore  using 
1  cup  crumbled  crackers         1  egg  slightly  beaten 

Salt  and  pepper  to  taste 

Melt  butter;  put  in  cheese,  when  soft  add  crackers 
and  cream.  When  thoroughly  heated  add  egg.  Serve 
on  crackers,  or  toast.  Good  luncheon  or  Sunday  evening 
supper  dish. 

Mrs.  W.  S.  Bovard. 
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Man's  Delight 

2  cups  cooked  rice  1  heaping  cup  grated 

j£  green     pepper,     cut  cheese 

small  1  heaping       tablespoon 

1  can  Campbell's  tomato  butter  on  top 

soup 

Place  ingredients  in  alternate  layers ;  bake  in  oven 
twenty   minutes 

Margaret  M.  Campbell. 

Baked  Rarebit 

Yz  pound  American  1     cup     bread     crumbs 

cheese  made  by  crumbling  soft 

ltablespoon  butter  bread  between  fingers 

Salt,  paprika  2  eggs 

1  cup  milk 

Cut  cheese  in  thin  slices.  Sprinkle  a  layer  of  but- 
tered soft  crumbs  in  buttered  baking  dish,  cover  with  a 
layer  of  cheese,  add  salt  and  paprika.  Add  layers  of 
crumbs,  cheese  and  seasonings  until  dish  is  almost  full. 
Add  eggs  beaten  slightly,  and  milk.  Bake  in  moderate 
oven  until  firm. 

Mrs.  Arthur  Ralph  Colwell. 

Welsh  Rarebit 

2  pounds  Cheese  (Mac-         2  tablespoons  corn- 
Laren's  Rarebit  starch 

cheese  or  Kraft's  Old  1  teaspoon  mustard 

English)   broken  in  1  teaspoon  salt 

pieces  Plenty  of  paprika 

The   top   of  a   quart   of  2   tablespoons    Worces- 
milk  and  tershire  Sauce 

1  cup   milk 

Use  double  boiler.    Mix  cornstarch  with  top  of  milk 
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in  boiler;  add  mustard,  salt,  paprika  and  cheese.  Add 
cup  of  milk.  Stir  constantly.  When  done  add  Worches- 
tire  sauce  and  spread  on  crackers  or  toast. 

Mrs.  Robert  S.  De  Golyer. 


Olive  Welsh  Rarebit 

2  tablespoons  butter  *4  teaspoon  salt 

2  tablespoons  flour  y2  teaspoon  paprika 

1  cup  milk  34  teaspoon  soda 

1  pound  grated  cheese  J^  cup  liquor  from  stuf- 
Yz    teaspoon    dry    mus-  fed  olives  or  y2  cup 

tard  milk 

Melt  the  butter  in  double  boiler,  add  flour  and  milk. 
Cook  to  smooth  cream  sauce.  Mix  grated  cheese,  salt, 
paprika  and  mustard  and  add  to  the  cream  sauce.  Cook 
till  the  cream  is  melted  and  smoothly  blended.  Then  add 
the  olive  liquor  or  more  milk  till  of  a  good  consistency  to 
pour  over  crisp  crackers.  Add  the  soda  last  to  make  it 
fluffy  and  digestible  enough  for  children.  Garnish  with 
sliced  olives.    Any  that  is  left  makes  fine  sandwich  filling. 

Mrs.  W.  C.  Gilbert. 

Spaghetti  a  la  Sarrett 

1  package  spaghetti  1^    cups    canned    tom- 
1/^2  pound  ground  round  atoes 

steak  Salt  and  pepper  to  taste 

3^2  cup  sliced  onions  Grated  cheese  to  taste 

Fry  onions  until  browned ;  add  meat  and  brown ; 
add  tomatoes  and  cook  until  like  a  thick  sauce.  In  an- 
other kettle  boil  spaghetti  in  salted  water  until  tender. 
Season  meat  and  tomato  sauce.  Pour  sauce  over  drain- 
ed spaghetti  and  sprinkle  grated  cheese  over  the  top. 
Serve  hot. 

Mrs.  Lew  Sarrett. 
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Spaghetti  a  la  Galli  Curci 

1  package   imported  1   large    can    choice    to- 
spaghetti  matoes.     Small  cubes 

2  tablespoons  fat  of    Cream    cheese    as 
(oil,  butter  or  bacon)  needed 

2  small  onions  Buttered  cracker 

1  small  green  pepper  crumbs 

Boil  tender  in  salted  water  contents  of  one  box  of 
imported  spaghetti.  Heat  fat  in  large  aluminium  frying 
pan.  In  the  fat  cook  gently  onions  and  green  peppers 
cut  fine.  Add  tomatoes,  strained,  and  cook  together  a 
few  minutes.  Add  to  this  sauce  the  strained  and  chilled 
spaghetti  and  cook  30  minutes.  Place  all  in  a  baking 
dish,  put  small  cubes  of  cream  cheese  all  over  the  top, 
cover  with  Tjiittered  cracker  crumbs  and  bake  in  hot  oven 
until  crumbs  are  browned. 

This  has  the  dietetic  value  of  a  meat  and  vegetable 
dish  and  if  served  with  fruit  salad  makes  a  complete 
meal. 

(Note:  Serve  rolls  and.  hot  Chase  and  Sanborn's 
Coffee  with  this  and  see  what  a  delicious  luncheon  you 
have.) 

Mrs.  L.  S.  Stoehr. 

Macaroni  Pie 

2  cups  roast  lamb,  veal         ^  package  macaroni 
or  beef  White  Sauce  : 

y2  onion  1  pint  milk 

Yz  can  Campbell's  2  tablespoons  butter 

tomato  soup  2  tablespoons  flour 

Dice  meat.  Mince  onion;  put  meat,  onion  and  soup 
in  casserole.  Cook  macaroni  until  tender  and  put  over 
mixture,  in  place  of  a  crust.  Pour  white  sauce  made 
with  butter  and  flour-over  and  cook  slowly  in  casserole 
for  one  half  hour. 

Mrs.  Harry  Eugene  Kelly. 
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Savory  Spaghetti 

^2     package     Beechnut  2     tablespoons     melted 

spaghetti  fat 

y2  pound  ground  steak  1  can  tomatoes  (number 

1  green  pepper  2  can) 

1  medium  size  onion  5  bay    leaves 

1  stalk  celery  j  j 

Boil  spaghetti  in  salted  water  until  tender;  drain  and 
rinse  with  cold  water.  Fry  onion  in  fat  five  minutes  with 
out  browning.  Remove  from  the  pan  and  fry  the  steak 
until  it  is  slightly  brown.  Add  onion,  pepper  and  celery 
(chopped  fine)  bay  leaves  and  tomatoes.  Two  cloves  of 
garlic  may  be  added.  Cook  ten  minutes,  stirring  fre- 
quently.   Pour  over  spaghetti  and  cook  five  minutes. 

Mrs.  W.  H.  McCoy. 


Creamed  Chicken  and  Macaroni 

Cook  macaroni,  then  place  in  colander  and  let  cold 
water  run  over  it.  Mix  with  cooked  and  cut  up  chicken 
and  pour  cream  dressing  over.  Bake  in  oven.  Nice  for 
luncheon  or  Sunday  tea. 

Mrs.  Fannie  Worthington. 


Spaghetti  With  Meat 

1   package  spaghetti  1   pound  ground   round 

1  can  tomatoes  steak 

Yi  green  sweet  pepper  1      teaspoon      Morton's 

2  onions  Iodized  salt 
1   can   mushrooms 

Boil  spaghetti  in  salted  water  until  tender,  rinse  with 
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cold  water  and  set  aside.  Chop  pepper  and  onion.  Cook 
vegetables  together  (except  mushrooms)  until  thorough- 
ly blended.  Salt.  Fry  the  meat  loosely  in  butter  and 
season  to  taste.    Saute  the  mushrooms  in  butter. 

Combine  by  pouring  spaghetti  into  vegetable  mix- 
ture and  leaving  until  well  heated,  pour  into  platter  and 
scatter  meat  on  top  of  this,  then  garnish  with  mushrooms. 

Mrs.  H.  A.  Meade. 


Spaghetti  Chop  Suey 

1  pound  Hamburg  steak  1     green     pepper     (cut 
y2  pound  spaghetti  fine) 

2  medium  sized  onions  Salt  and  pepper  to  taste 
1  can  tomatoes 

Boil  spaghetti  until  tender.  Put  Hamburg  steak  in 
frying  pan  and  brown  slightly.  Cut  fine  the  onions  and 
green  pepper  and  add  tomatoes  to  meat  and  simmer  un- 
til it  forms  a  well  flavored  sauce.  Pour  over  hot  spa- 
ghetti and  serve. 

Mrs.  John  Reading. 


Noodle  Bake 

lj^  cups  fine  noodles  2  tablespoons  butter 

3  eggs  .      Yz  teaspoon  salt 

24  cup  of  milk  Cheese 

Boil  noodles  in  three  quarts  of  salted  boiling  watei 
for  ten  minutes.  In  buttered  baking  dish  lay  noodles  by 
layers,  dotting  each  layer  with  butter  and  sprinkling 
with  cheese  if  desired.  Combine  eggs,  slightly  beaten, 
with  milk  and  salt.  Pour  over  noodles.  Sprinkle  top 
liberaly  with  grated  cheese.  Bake  until  mixture  sets  and 
cheese  is  browned. 
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This  makes  a  good  substitute  for  meat,  especially  if 
served  with  baked  potatoes.  I  think  it  would  make  a 
nice  supper  dish  or  for  the  Sunday  evening  meal. 

Mrs.  Frank  H.  Sheets. 

Turkish  Pilaf 

y2  cup  rice  1  cup  diced  cooked  meat 

1  quart  tomatoes  Salt 

1  tablespoon  fat  1  teaspoon  paprika 

1     tablespoon       minced  Pepper  to  taste 
onion  or  clove  of  garlic 

Cook  the  onion  and  well  washed  rice  in  the  fat  un- 
til the  rice  is  light  brown.  Put  in  a  casserole  with  other 
materials  and  bake  until  the  rice  is  tender. 

Unsigned. 

Mousaka 
(Persian) 

1  medium      size  egg  2  cups  canned  tomatoes 

plant  2  cups  water 

3  onions  sliced  Black  pepper 
1  pound  beef  ground  or  Salt 

cut   in  pieces  2  tablespoons     chopped 

%  cup  uncooked  rice  parsley 

4  tablespoons  fat 

Cut  the  egg  plant  into  cubes  without  removing  the 
skin.  Sprinkle  with  salt  and  put  under  pressure  for  an 
hour.  Wash  off  salt.  Dry  in  a  towel  and  brown  in  the 
fat  with  the  onion.  Remove  from  the  pan  and  put  in 
meat.  Brown  that.  Put  all  the  ingredients  except  the 
parsely  into  a  kettle  and  cook  slowly  for  one  and  one- 
half  hours.  A  few  minutes  before  serving  add  the  par- 
sley. 

Mary  E.  Hargraves. 
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Spanish  Rice  I. 

1  cup  rice  }i  pound   sharp  Ameri- 

8  cups  water  can    cheese     (Herkimer 

1  large  onion  County  or  Wisconson) 

1  large  green  pepper  3  cups  canned  tomatoes 
4  slices  bacon 

Boil  the  rice  and  drain.  Dice  the  bacon  and  fry. 
Chop  onion  and  pepper  and  add  to  rice.  Grate  cheese, 
or  if  soft,  cut  up  fine  and  add  to  mixture.  Lastly  add  the 
tomato  and  bake  in  a  brisk  oven  for  thirty  minutes. 

Mary  E.  Hargraves. 

Spanish  Rice  II 

\l/2  cups  rice  1  green  pepper,  cut 

1  quart  tomatoes  finely 

1  small  onion  Pepper  to  taste 

Salt  2  tablespoons  butter 

Cook  rice  in  double  boiler.  Cook  tomatoes  with 
onion.  Strain,  add  salt,  pepper  and  butter.  Pour  over 
rice,  to  which  has  been  added  the  chopped  pepper.  Bake 
twenty  or  thirty  minutes. 

Mrs.  E.  K.  Copper. 

Spanish  Rice  III 

A  B 

1   cup  rice  boiled  3^   teaspoon  paprika  or 

y2  pound  salt  pork  little  Spanish  peppers  or 

(chopped)  and  2  onions  green  peppers 
cooked     together     until 
brown 

Mix  B  with  A.  Add  a  little  more  than  two  cups  of 
tomato  juice  or  a  whole  tomato.  Bake  for  about  one-half 
hour. 

Mrs.  E.  G.  Drew. 
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Bean  Stew 
(Greek) 

1     cup    lamb    cut    into  2  cups  canned  tomatoes 

small  pieces  2     large  potatoes  diced 

4  tablespoons  fat  1^  teaspoons  salt 

1  onion  chopped  fine  %  cup  water 

Y$     quart     fresh    green  54  teaspoon  pepper 
string  beans 

Add  the  onion  and  the  meat  to  the  hot  fat,  browning 
slowly  until  the  meat  is  partly  done.  String  the  beans 
and  cut  into  inch  lengths.  Add  with  remaining  ingredi- 
ents to  the  meat.  Cover  and  cook  over  a  slow  fire  until 
done,  about  thirty-five  minutes. 

Mary  A.  Hargraves. 


Risotto  a  la  Milanese 
(Italian  Rice) 

1  onion  2  cups   or    more    stock 

1  cup  rice  Grated  cheese  as  needed 

2  tablespoons  butter 

Cut  an  onion  into  small  pieces,  fry  in  butter  until  a 
golden  brown.    Add,  without  salt,  one  cupful  of  dry  rice 
stir  until  a  light  yellow,  add  two  cupfuls  of  stock,  stir 
for  twenty-five  minutes,  adding  more  stock  as  necessary ; 
sprinkle  with  grated  cheese  and  serve  hot. 

Saffron  or  mushrooms  or  both  may  be  added  to 
onion  at  begining  instead  of  stock,  the  water  in  which 
any  sort  of  meat  has  been  boiled  will  do ;  chicken  broth 
is  especially  good. 

Ada  Townsend. 

Corn  and  Rice  En  Casserole 
Alternate  in  casserole  layers  of  equal  parts  of  sweet 
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corn  cut  from  the  cob,  boiled  rice  and  finely  chopped 
boiled  ham.  Over  this  pour  tomato  sauce  seasoned  to 
taste  with  salt,  sugar  and  a  little  very  finely  cut  onion, 
spread  bread  crumbs  over  surface  with  bits  of  butter  and 
bake.  Sweet  green  peppers  may  also  be  used  for  ad- 
ditional flavor.  Serve  with  hot  biscuit  and  Chase  San- 
born's Orange  Pekoe  tea  for  luncheon  or  supper. 

Mrs.  Ernest  E.  Olp. 

Peanut  Loaf 

1  cup  bread  crumbs  1  egg 

1     cup  Bowman's  milk  1  cup  Spanish  peanuts 

Soak  the  bread  crumbs  in  the  milk,  add  the  egg, 
slightly  beaten  and  the  other  ingredients.  Bake  in  a 
buttered  pan  for  about  twenty  minutes. 

Mrs.  Alex  W.  Moseley. 

Peanut  Pyramids 

1  cup  cooked  rice  Salt 

y2  cup  ground   peanuts         Mace 

1  egg 

Blend  rice  and  peanut  with  beaten  egg,  add  season- 
ings, shape  and  brown  in  deep  fat.  Serve  with  white  or 
tomato  sauce. 

Mrs.  U.  S.  Grant. 

Cream  Chicken  or  Tuna  Fish  Patties 

Make     white     sauce  by  %.  teaspoon  salt 

using  Few  grains  pepper 

2  tablespoons  butter  Chicken  or  tuna 
2  tablespoons  flour  Peas 

1  cup  milk 

Add  finely  cut  chicken  or  tuna  fish  and  some  cooked 
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peas.    Heat  patty  shells  and  fill  with  chicken  or  tuna. 
Serve  this  with  "Georgia  Biscuits"  found  elsewhere  in 
this  book  and  Chase  &  Sanborn's  coffee,  hot,  for  Sun- 
day supper. 

Mrs.    Fannie   Worthington. 


Chicken  Curry 

2  cups  chicken  meat  1  tablespoon  green  pep- 
diced  per  shredded 

2  cups  stock  1  sweet      onion      sliced 

y2  cup  celery,  diced  thin 

Yz  cup  raw  potatoes  1  teaspoon    curry    pow- 

diced  (either  Irish  or  der.  Crosse  and  Black- 
sweet)  well's 

*/2  cup  peas  1  tablespoon  butter 

34  teaspoon  salt 

Brown  the  onion  and  the  pepper  in  the  buttter,  add 
stock,  salt,  celery,  and  then  potatoes,  let  simmer  for  fif- 
teen minutes.  Finally  add  peas  and  chicken,  stir  the  cur- 
ry powder  into  a  tablespoon  of  the  hot  stock,  and  let 
simmer  for  ten  minutes.  Stir  as  little  as  possible.  Serve 
with  hot  boiled  rice  and  India  chutney.  (Major  Gray's 
chutney  is  best).  To  boil  rice  in  East  Indian  fashion — 
wash  one  cupful  of  rice  three  times  in  cold  water,  drain, 
and  when  dry  sprinkle  a  few  grains  at  a  time  into  three 
quarts  of  salted  water  boiling  briskly.  Do  not  cover  but 
boil  rapidly  for  fifteen  to  twenty  minutes.  Pour  through 
a  colander  and  place  in  a  heated  dish.  This  amount  of 
curry  and  rice  serves  six  persons. 

Eleanor  F.  Lewis. 
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Don't  Skim  Your  Milk! 

Doctors  Warn 


Because  of  the  great  and  vital  health 
value  of  whole  cream  milk,  all  doctors 
warn  against  skimming  it.  Doctor 
Herman  N.  Bundeson  says,  "The  en- 
tire (whole)  milk  should  be  used,  and 
the  cream  not  removed,  in  order  to 
obtain    the    benefits    of    its    full    food 


BOWMAN'S  MILK  is  just 
such  whole  milk.  Nothing  is 
taken  from  it — nothing  added 
to  it.  It  comes  to  you  just 
as  rich  in  cream  as  when  it 
was  taken  from  the  cow. 


value." 


OWMAN 

DAIRY  COMPANY 

TVf  IlyK, 


SOUPS 


Cream  of  Tomato  Soup 

1,  2. 

1  medium  can  tomatoes  1  quart  milk 

y2  onion  y2  cup  flour 

1  teaspoon  sugar  4  teaspoons  butter 

y2  teaspoon  soda  Yz  teaspoon   salt 

Cook  together  tomato,  onion,  sugar  for  15  minutes. 
Strain,  then  add  soda.  Make  cream  sauce  by  melting 
butter,  then  add  flour.  Stir  until  thoroughly  mixed. 
Add  milk,  one-third,  at  a  time,  stirring  to  avoid  lumps. 
Cook  until  the  raw  taste  is  gone.  Just  before  serving 
and  while  hot  combine  1  and  2  by  pouring  the  tomato 
mixture  into  the  cream  sauce.  Whipped  cream  or  butter 
may  be  put  on  top. 

By  Courtesy  of  Bowman  Dairy  Company. 


Spiced  Tomato  Soup 

1  pint  water  1  quart  tomatoes 

2  bay  leaves  2  cloves 

1  small  onion  sliced  2  tablespoons  butter 

1  teaspoon  of  sugar  1  teaspoon  of  salt 

Dash   of   paprika  1  tablespoon  cornstarch 

Cook  all  together  until  the  tomatoes  are  soft.  Then 
strain  and  add  two  cups  of  good  beef  stock.  Return  to 
fire  and  let  it  boil  up,  thickening  with  cornstarch  moisten- 
ed with  water.  Serve  a  spoonful  of  whipped  cream  on 
each  dish. 

Mrs.  O.  F.  Cretcher. 
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Cream  of  Mushroom  Soup 

1  cup     chopped     mush-  4  tablespoons  flour 

rooms  and  liquid  2  tablespoons  butter 

1  quart  milk  2  cups  water 
1  tablespoon  Vegex 

Dissolve  Vegex  in  water.  Add  chopped  mushrooms 
and  liquid.  Boil.  Melt  butter,  add  flour  and  milk.  Stir 
until  thickened  then  combine  with  first  mixture  and 
serve  at  once.  (If  a  richer  soup  is  desired,  dissolve  the 
Vegex  in  the  mushroom  liquid  and  use  2  cups  cream 
instead  of  2  cups  water.) 

Mrs.  William  M.  Kelly. 


Corn  Chowder 

1  can   corn  Pepper  to  taste 

4  cups  potatoes  (cut  in  1  sliced  onion 

%   inch  slices)  4  cups  scalded  milk 

\y2  inch    cube    fat    salt  3  tablespoons    butter 

pork  Morton's  Iodized  salt 

Cut  salt  pork  in  cubes  and  try  out.  Add  onion  and 
cook  a  few  minutes,  stirring  often.  Strain  fat  into  a 
sauce  pan.  Parboil  the  potatoes  five  minutes.  Drain 
and  add  the  potatoes  to  the  fat.  Then  add  two  cups 
of  boiling  potato  water.  Cook  until  potatoes  are  soft. 
Add  corn  and  milk ;  then  heat  to  boiling  point.  Season 
with  salt  and  pepper  add  butter. 

Mrs.  Norman  E.  Richardson. 


Oyster  and  Corn  Soup 
y2  can  corn  T/2  tablespoon  salt 

1  pint  oysters  V\  teaspoon  pepper 

1  quart  Bowman's  milk 

Slowly  boil  all  together,  thicken  with  one  tablespoon 
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cornstarch.     Strain  and  add  butter  to  taste. 

Mrs.  James  A.  Patten. 


Cream  of  Spinach  Soup 

2  quarts  spinach  1  tablespoon  grated 

1  quart  Bowman's  milk  onion 

2  tablespoons  flour  1  teaspoon  salt 

1  tablespoon  butter  1  saltspoon  pepper 

Wash  spinach,  put  into  perfectly  dry  soup  kettle 
that  has  been  slightly  heated.  Put  over  fire  and  stir 
constantly  for  fifteen  minutes,  until  spinach  is  wilted 
and  cooked.  Drain,  saving  water,  wThich  should  be  at 
least  a  half  pint.  Chop  spinach  very,  very  fine,  press 
through  seive  and  return  to  water,  add  grated  onion,  and 
put  into  double  boiler  with  the  milk.  Rub  butter  and 
flour  together,  add  a  little  of  the  milk  and  spinach  mix- 
ture to  make  a  smooth  paste,  add  this  to  the  mixture  in 
the  double  boiler,  stir  constantly  until  creamy,  add  salt 
and  pepper  and  serve  at  once.     This  is  very  good. 

Mrs.  Edmund  D.  Soper. 


Three  in  One  Soup 

1  peck  spinach  1  pint  Bowman's  milk 

3   or   4  fresh   or    1    can  1  cup  cream 

tomatoes  3  medium  onions 

1  tablespoon  butter  2  teaspoons  salt 

Cut  spinach  and  tomatoes  rather  fine,  onions  very 
fine.  Put  in  pot  with  a  little  water.  Season  with  salt. 
After  cooking  about  forty  minutes,  add  cream,  milk  and 
butter.     Serves  six  or  eight. 

Mrs.  George  H.  Betts. 
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Cream  of  Tomato  Soup 

y2  can  tomatoes  2  or  3  crackers  rolled 

\y2  quarts  water  1  pint  Bowman's  milk 

Ya  teaspoon  soda  1  teaspoon  salt 

Boil  tomatoes  and  water  together  for  fifteen  minutes 
and  put  through  strainer.  Put  back  into  kettle,  add 
cracker  crumbs  and  soda,  let  boil  and  add  milk,  boiling, 
and  serve  at  once. 

Mrs.  C.  W.  Olson. 


Cream  of  Crecy  Soup 

3  medium  sized  carrots  1  slice    onion     J/s    inch 

2  cups  Bowman's  milk  thick 

1  tablespoon  flour  1  bay  leaf 

y2  cup  cream  1  teaspoon  salt 

Wash,  scrape  and  slice  the  carrots ;  cook  in  boiling 
salted  water.  Steep  the  bay  leaf  and  onion  in  the  milk 
in  a  double  boiler  for  fifteen  minutes.  Remove  the  onion 
and  bay  leaf  and  thicken  with  flour  rubbed  smooth  with 
a  little  cold  milk  reserved  for  that  purpose.  Put  carrots 
through  a  colander  and  add  to  the  thickened  milk.  Add 
to  cream  and  reheat.     Parsley  may  be  added. 

A  Member. 


Cream  of  Split  Pea  Soup 

y2  lb.  dried  split  peas  1  small  onion 

Small  piece  salt  pork  or         Water 
bacon 

Soak  peas  overnight  in  cold  water.     Cook  together 
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slowly  until  peas  are  very  soft.  Then  rub  through  a 
strainer  to  remove  skins,  onion  and  pork.  Add  this  to 
two  cups  of  thin  cream  sauce,  (made  by  Bowman's 
receipe).  Dried  beans  or  left  over  baked  beans  may  be 
used  in  place  of  peas. 

By  Courtesy  of  Bowman  Dairy  Company. 

Cream  of  Sweet  Potato  Soup 

6  small  sweet  potatoes  iy2  teaspoons  Morton's 

1  quart  water  Iodized  salt 

\y2  teaspoons       minced  1  cup  cream 
parsely 

Peel  potatoes  and  immerse  at  once  in  cold  water  to 
which  has  been  added  a  little  flour  to  prevent  discolora- 
tion. Drain  and  put  to  cook  in  sufficient  boiling  water 
to  cover.  When  tender,  drain  and  rub  through  a  colan- 
der. This  should  make  three  cups  of  mashed  potato. 
Add  water,  cream,  salt  and  parsley.  Reheat  and  serve. 
The  water  in  which  the  potatoes  are  cooked  may  be  used 
as  a  part  of  the  liquid  unless  it  is  very  dark. 

Mrs.  Kellv. 


Cream  of  Celery  Soup 

1  stalk  celery   or   outer  4  tablespoons  butter 

stalks    and    leaves    of  2  sprigs  parsley 

several  4  or  5  cups  milk 

Va  medium  size  potato 

Cut  up  celery  leaves  and  all,  dice  potatoes,  unpeeled, 
chop  parsley  and  onions.  Add  plenty  of  cold  water. and 
boil  until  vegetables  are  tender  and  liquid  is  boiled  low. 
Mash,  and  put  through  sieve.  Add  milk  butter  and 
seasoning.  Bring  to  boil.  Serve  with  a  little  parsley 
cut  very  fine  and  a  spoonful  of  whipped  cream. 

Mrs.  Edmund  D.  Soper. 
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Swiss  Soup 

2  small  potatoes  1^  tablespoons  flour 

]/2  small  turnip  2  tablespoons  vegex 

XA  onion  2  tablespoons  butter 

1  pint  milk  3  cups  water 
1  teaspoon  salt 

Wash  pare,  and  cut  potatoes  and  turnips  in  one- 
quarter  inch  slices.  Parboil  together  ten  minutes.  Drain. 
Put  the  vegetables  into  three  cups  of  boiling  water.  In 
this  dissolve  the  vegex.  Add  onions  cut  into  thin 
slices.  Cook  until  the  vegetables  are  tender.  Drain, 
reserving  the  water  to  add  to  vegetables  after  they  have 
been  rubbed  through  a  sieve.  Make  a  thin  white  sauce 
of  the  butter,  flour  and.  milk  and  add  to  the  vegetables. 

Mrs.  William  M.  Kelly. 


Lentil  Soup 

1  tin  Whole  Lentils  3  tins  water. 

1  tin  Liquid  Life 

Mix  together  and  heat  about  fifteen  minutes.  Sea- 
son with  butter,  celery  and  parsley  leaves. 

Whole  Grain  Wheat  Co. 

Vitality  Building  Soup 

3  carrots  2  onions 

1  stalk  celery  3  small  tomatoes 

1  parsnip  Sprig  of  parsley 

1  tablespoon  butter  1  teaspoon  vegex 

2  potatoes 

Brush  carefully  (do  not  peel)  the  vegetables.  Grind 
in  a  meat  grinder.  Put  all  in  an  air  tight  vessel  after 
adding  as  little  water  as  possible  and  simmer  until  the 
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vegetables  are  done.     This  is  very  nourishing  and  makes 
a  full  meal. 

Mrs.  Walter  E.  Schwind. 


Vegetable   Soup 


1   quart    of   stock   made 

from 
1  medium  soup  bone 
Carrots 
Onion 
Macaroni 


1  can  Campbells  tomato 

soup 
Parsley 
Celery  . 
Rice 

Salt    Morton's     Iodized 
Pepper  to  taste 

Cook  vegetables  (a  small  quantity  of  each),  rice 
and  macaroni  until  tender.  Add  this  to  the  hot  stock 
and  tomato  and  an  equal  amount  of  boiling  water.  Mix 
thoroughly  and  then  serve. 

Mrs.  Harry  C.  Wilson. 


MEAT— FISH— FOWL 


Swiss  Flank  Steak 

\y2  pounds  flank  steak  1  cup  grated  cheese 

2  cups   minced  onion  2  cups  water 

2  cups  chopped  celery  Salt  and  pepper 

Pound  flour  into  steak  and  place  in  open  pan.  Cover 
first  with  onion,  then  with  celery,  then  cheese.  Add  two 
cups  water  and  season  to  taste  with  salt  and  pepper. 
Bake  in  slow  oven  one  and  one-half  hours.  This  will 
serve  five. 

Mrs.  W.  E.  J.  Gratz. 


Smothered  Beefsteak 

2y2  inch  round  steak  Water  to   almost  cover 

J/2  cup  salted  flour 

Get  upper  cut  round  steak.  With  edge  of  heavy 
saucer  pound  the  flour  into  the  meat,  pounding  first 
on  one  side  and  then  the  other.  Melt  suet  or  lard  in 
a  heavy  iron  skillet  and  when  very  hot,  sear  the  meat 
well  on  both  sides.  Pour  on  boiling  water  until  meat  is 
nearly  covered.  Place  over  low  flame  and  simmer  gently 
for  two  and  a  half  hours. 

Mrs.  John  A.  Scott. 


Whole  Pork  Tenderloin  Roast 

Whole    pork    tenderloin         1  small  onion 
Narrow   bacon    strips  Water 

Lard  the  tenderloin  generously  with  narrow  strips 
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of  bacon.  Roll  in  flour,  and,  brown  on  all  sides  in  bacon 
drippings  and  butter.  When  browned  place  in  covered 
dripping  pan,  add  onion  and  enough  water  to  almost 
cover  and  roast  in  medium  oven  one  and  a  half  hours, 
or  until  done.  Salt  with  Morton's  Iodized  salt  a  half 
hour  before  serving.  When  done  remove  tenderloin  and 
add  one  cup,  or  less,  of  sour  cream  to  gravy.  Serve  at 
once. 

Mrs.  Adolph  Jahn. 
(Note :   If  the  sour  cream  gravy  is  not  wished,  place 
half  done  sweet  potatoes,  cut  in  halves — around  the  roast 
half  an  hour  before  it  is  done.     This  is  delicious.) 

EVANSTON  PACKING  CO. 

Wholesale  and  Retail 

FRESH,   SALT   &   SMOKED   MEATS,   POULTRY   &   FISH 

Butter,  Butterine  and  Eggs 

Phones 

Evanston  1822-23-24  —  Wilmette   1137-2578 

1565   Sherman  Ave.  Evanston,   111. 

Loin  Roast  of  Pork 

Loin  of  pork  Sage 

Onion  Morton's  Iodized  salt 

Flour  Pepper 

Wipe  off  any  foreign  particles  and  wipe  with  damp 
cloth.  Make  several  slits  across  top  of  roast  and  press 
thin  slices  of  onion  into  them,  dust  over  the  top  with 
flour,  bits  of  sage,  salt  and  pepper.  Add  a  little  boiling 
water.  Roast  in  hot  oven  uncovered  for  fifteen  minutes, 
then  cover  and  roast  thirty  minutes  to  the  pound. 

Mrs.  J.  Roy  Skiles. 


Instead  of  Apple  Sauce  With  Pork 

Use  Knox  sparkling  gelatine  and  make  a  gelatine 
using  cider  instead  of  water.     Add  chopped  parsley  and 


Meat— Fish— Fowl  75 

serve  with  roast  pork. 

Mrs.  Edmund  D.  Soper. 


Ham  Baked  in  Milk 

1  slice      of     ham      two  1  teaspoon     English 
inches   thick  mustard 

2  tablespoons    brown  Water  to  almost  cover 
sugar 

Cover  ham  with  milk  for  five  hours.     Just  before 
baking  pour  off  milk. 

Unsigned. 


Ham  Baked  With  Apples 

1  slice  ham  \y2  inch  1  dozen  whole  cloves 

thick  Tart  apples  as  needed 

Brown    sugar   to    cover         1  cup  water 

Dredge  ham  with  brown  sugar  and  press  in  cloves. 
Surround  with  apples  cut  in  quarters.  Add  water  and 
bake  one  and  a  half  hours  in  double  roasting  pan. 

Mrs.  J.  Roy  Skiles. 

Cover  the  ham  with  apples  halved,  sprinkle  with 
brown  sugar  and  cinnamon  and  bake  as  above.  Or  use 
small  whole  tomatoes,  peeled,  and  bake  in  the  same  way. 

Mrs.  James  V.  Thompson. 


To  Bake  A  Ham 

Ham  Cloves  as  needed 

Brown  sugar  to  cover  • 

After  scrubbing  and  soaking  over  night,  wipe  dry; 
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place  in  a  pan  with  skin  down.  Have  oven  hot  and  con- 
tinue so  for  ten  minutes,  then  reduce  to  a  slow  heat  and 
cook  twenty  minutes  for  each  pound.  When  done,  let 
cool,  so  as  to  handle  well.  Remove  skin  and  any  un- 
desirable part,  including  the  dark  under  side.  Rub  well 
with  brown  sugar,  cover  top  with  bread  crumbs,  stick 
with  cloves,  brown  in  hot  oven  and  it  is  ready  to  serve. 
Sometimes  a  little  dry  mustard  is  put  with  the  sugar. 
Use  no  water  and  do  not  cover  the  ham,  as  covering  it 
creates  steam  and  allows  juice  to  run  out.  Keeping  the 
outside  firm  and  crusty  holds  the  juices  in  and  makes  the 
ham  delicious.     . 

Mrs.  W.  H.  McCoy. 


Ham  Loaf 

2  pounds  fresh  pork  1  egg 

1  pound     raw     smoked  Dash  of  pepper 

ham  No  salt 

24  cup  bread  or  cracker  Yz  can  Campbell's 

crumbs  tomato  soup 

1  cup  Bowman's  milk 

Grind  pork  and  ham  together,  mix  with  other  in- 
gredients. Mold  in  loaf  tin.  Pour  over  this  the  tomato 
soup.  Bake  about  two  hours — not  less — in  moderate 
oven,  starting  in  a  hot  oven  for  fifteen  minutes,  then  re- 
ducing the  heat.  If  loaf  is  served  hot,  pour  remainder 
of  can  of  soup  over  it.     It  is  delicious  hot  or  cold. 

Mrs.  J.  P.  Trickey. 


Galantine  Meat  Loaf 

1  pound  round  steak  Y$  teaspoon  pepper 

1  pound  uncooked  ham         1  teaspoon  Morton's 
or  fresh  pork  Iodized  salt 
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2  eggs 

1^4  cups  crumbs 

34  teaspoon  nutmeg 


Juice  and  grated  rind  of 
1  lemon 


Grind  the  meat,  add  eggs  well  beaten  and  remain- 
ing ingredients.  Pack  in  a  well  greased  bread,  pan,  cover 
with  oiled  paper  and  steam  four  hours.  Serve  cold  and 
thinly  sliced.     Good  with  horseradish  sauce. 

Mrs.  W.  C.  Gilbert. 


Cabbage  Roll 


y2  pound  chopped  lamb 

y2  pound   chopped  veal 

Yz  cup  washed  rice 

y2  lemon  (juice) 


1  teaspoon  Morton's 

Iodized  salt 
y2  teaspoon  mustard 
Cabbage  leaf 


Put  cabbage  leaf  in  boiling  water  until  limp,  mix 
meat,  rice  and  seasonings  and  roll  in  cabbage  leaf,  and 
steam  for  two  hours.     Serve  with  tomato  sauce. 

Mrs.  E.  A.  Manning. 


4  pound 
shoulder 


y2  pound  veal 
3  large  onions 
3  large   stalks 
2  tablespoons 
starch 


Chop  Suey 


lean    pork 


celery 
corn 


1  can   mushrooms 

34  teaspoon       Morton's 

Iodized  salt 
y2  cup  warm  water 

1  tablespoon  butter 

2  tablespoons    molasses 


Cut  meat  and  vegetables  fine.     Put  the  butter  into 
a  kettle.    When  hot  put  in  meat,  cover  quickly  and  sim- 
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mer  for  a  few  minutes.  Add  vegetables  and  seasonings 
and  simmer  until  meat  is  tender.  Mix  water  cornstarch 
and  molasses  and  add  to  cooked  mixture,  stir  until  thick 
then  serve.  If  a  milder  chop  suey  is  desired,  use  only 
1  tablespoon  of  molasses  or  a  mild  molasses. 

Mrs.  C.  D.  Hardy. 

Meat  Souffle 

2  cups  cold  meat,  2  cups   Bowman's   milk 

ground  (hot) 

Yi  cup  soft  bread  2  eggs 

crumbs  1  teaspoon  Morton's 

2  tablespoons  melted  Iodized  salt 

butter  Dash  of  pepper 
2  tablespoons  flour 

Mix  in  order  given  folding  in  stiffly  beaten  egg 
whites  last.  Bake  thirty-five  minutes  in  moderate  oven. 
Serve  hot. 

Mrs.  H.  L.  Davis. 


French  Chicken 
1  chicken 

Clean  chicken,  leave  whole  and  boil  until  tender, 
salting  when  done.  Cut  chicken  ready  to  serve.  Dip 
each  piece  in  batter  (below)  and  fry  in  deep  fat  quickly 
until  a  nice  brown. 

Batter : 

Yz  cup    flour    (more    if         1  egg,  well  beaten 
needed) 

Mix  flour  with  just  enough  cold  water  to  keep 
smooth.  Thin  to  right  consistency  by  adding  hot  chick- 
en broth.  Add  egg  last.  Serve  with  dill  pickle.  De- 
licious for  picnics. 

Mrs.  James  A.  Patten. 
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Escalloped  Chicken 

1  four  pound  chicken  Morton's  Iodized  salt 

1  stalk    celery  Seasoning    to    taste 

1   loaf  stale  bread 

Boil  chicken  tender  in  enough  water  to  cover  and 
chop  in  pieces.  Thicken  liquor  with  flour  to  the  con- 
sistency of  gravy.  Grease  baking  dish,  put  in  layer  of 
chicken,  layer  of  celery  (cut  and  cooked  tender),  gravy 
and  crumbs.  Continue  till  dish  is  filled  (or  chicken  is 
used)  finishing  with  buttered  crumbs.    Bake  until  brown. 

Mrs.  Arlo  Ayres  Brown. 


Smothered  Chicken 


1  good  size  frying 

Butter 

chicken 

Salt 

Flour 

Pepper 

Cut  large  frying  chicken  (about  three  pounds)  ready 
to  fry.  Roll  heavily  in  flour  and  fry  brown  quickly, 
using  butter  and  lard.  Season  with  salt  and  pepper. 
Fill  pan  with  water  and  put  in  very  slow  oven.  Let  sim- 
mer slowly  until  very  tender.  If  gravy  is  not  as  thick 
as  desired,  when  done,  thicken  to  right  consistency  with 
flour  rubbed  smooth  in  a  little  cold  water. 

Mrs.  James  V.  Thompson. 


Spanish  Halibut 

1  slice     halibut     about  1  onion 

two  pounds  1  green  pepper 

2  or    3    thin    slices    salt  1  pimento 

pork  1  cup  canned  or  3  fresh 
Morton's  Iodized  salt  tomatoes 

Pepper  to  taste 

Place   the   sliced   salt  pork  in  bottom   and   on   this 
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put  the  slice  of  halibut.  Cover  with  onion  thinly  sliced, 
the  pepper  and  pimento  cut  in  strips,  the  tomatoes,  salt 
and  pepper.  Cover  pan  and  bake  for  thirty  minutes. 
Serve  with  vegetables  sprinkled  with  finly  cut  parsely. 
It  is  nice  to  cook  this  in  a  casserole  dish  and  serve  in  the 
in  the  same  dish. 

Mrs.  Thomas  F.  Holgate. 


Baked  Halibut  Steaks 

2  halibut     steaks     {\y2  J4  pint   raw  oysters 

inches  thick)  y2  cup  melted  butter 

Thin   slices   salt  pork  Cracker  crumbs 

1  lemon  Pepper 
Morton    Iodized    salt 

Place  thin  slices  of  salt  pork  on  a  baking  sheet  and 
place  one  slice  of  the  halibut  on  it,  squeeze  on  a  little 
lemon  juice  and  dust  with  salt  and  pepper.  Dip  the 
oysters  in  melted  butter,  then  in  cracker  crumbs  and 
place  them  upon  the  fish  so  as  to  cover  the  entire  sur- 
face. Place  the  second  steak  upon  the  oysters  and  season 
as  before  and  cover  with  thin  slices  of  pork.  Bake  thirty- 
five  or  forty  minutes,  basting  three  or  four  times  with 
the  juice  in  the  pan  or  with  butter  and  hot  water.  A 
few  minutes  before  taking  the  fish  from  the  oven,  remove 
the  pork  from  the  top  and  cover  the  fish  with  a  cup  of 
cracker  crumbs  that  have  been  stirred  into  one  third 
cup  of  melted  butter;  when  the  crumbs  are  brown  serve 
with  Hollandaise  sauce. 

Hollandaise  Sauce 

y2  cup  butter  y2  saltspoonful  cayenne 

2  egg  yolks  pepper 
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y2  lemon  y2  cup  boiling  water 

1  saltspoonful  salt 

Cream  butter  in  small  bowl  with  wooden  or  silver 
spoon,  add  yolks  one  at  a  time  and  beat  well,  then  add 
salt  and.  pepper.  About  five  minutes  before  serving  add 
the  boiling  water,  place  bowl  in  a  pan  of  boiling  water 
and  stir  rapidly  until  it  thickens  like  a  boiled  custard. 
This  is  very  delicious. 

Mrs.  W.  S.  Bovard. 


Baked   Fish 

Clean  and  wipe  dry  the  fish,  which  has  had  the 
bones  taken  out.  Rub  with  a  little  Morton's  Iodized  salt, 
(pepper  if  desired)  and  fill  with  bread  crumbs  mixed  with 
melted  butter  and  moistened  somewhat  with  cold  milk 
or  water.  Do  not  moisten  too  much  nor  fill  the  fish  too 
full.  Sew  up  or  skewer  with  tooth  picks,  cover  with  thin 
slices  of  salt  pork  and  bake  for  about  forty  minutes. 
Serve  with  favorite  fish  sauce. 

Mrs.  James  V.  Thompson. 


Creamed  Shrimp  With  Celery 

y2  cup   diced   celery  3  tablespoons  butter 

1  can  wet  pack  shrimps  3  tablespoons  flour 

\y2  cups  Bowman's  y2  teaspoon  Morton's 

milk  Iodized  salt 

y2  cup  celery  liquor  %.  teaspoon  pepper 

Cook  celery  until  tender  in  small  amount  of  water 
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and  save  the  water.  Drain  and  clean  shrimp,  place  in 
colander  and  freshen  by  running  cold  water  over  them. 
Make  sauce  of  butter,  flour,  liquids  and  seasonings,  add 
celery  cubes  and  shrimps.  When  hot  serve  on  toast 
or  in  ramekins. 

Minnie  R.  Terry. 


Salmon  Rice  Loaf 

1  tablespoon  Knox  %  teaspoon  pepper 

Gelatine  1     can  salmon 

^4  cup  cold  water  1  cup  cooked  rice 

y$  cup  hot  milk  1  tablespoon     m  e  It  e  d 
1  teaspoon  salt  butter 

Soak  gelatine  ^n  cold  water  five  minutes,  and.  dis- 
solve it  in  the  hot  milk.  Add  other  ingredients.  Mix 
thoroughly  and  pour  into  a  wet  mold.  Let  stand  until 
set.  May  be  served  cold  as  a  salad  or  with  hot  tomato 
sauce  as  a  luncheon  meat.  If  for  salad,  minced  green 
pepper,  pimiento  or  celery  makes  a  nice  addition.  Gar- 
nish with  slices  of  lemon. 

Mrs.  W.  C.  Gilbert. 


Shrimp  a  la  Creole 

1  pound    fresh    shrimp,  1  stalk  celery 
or  1  large  can  shrimps  2  cloves  garlic 

2  cups  rice  Yz  cup  Gold  Medal  flour 
y2  cup  drippings  or  4  bay  leaves 

cooking  oil  Salt 

1  large  onion  Pepper 

1     No.  2  can  tomatoes,  1  teaspoon  kitchen  bou- 

mashed  quet,     if     desired,    to 

1  chopped  green  pepper  color 
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Brown  the  onion  in  the  hot  fat,  push  aside  and,  sift 
flour  into  the  pan,  stir  until  a  dark  brown  and  half  fill 
the  pan  with  hot  water.  When  the  mixture  becomes 
smooth  with  constant  stirring,  add  the  shrimp,  veg- 
etables and  garlic  and  seasonings.  Cook  until  all  water 
has  evaporated,  stirring  constantly  from  the  bottom  to 
prevent  sticking.  When  this  stage  has  been  reached, 
add  one  cup  water,  let  boil  up  and  remove  from  fire. 
Meanwhile,  boil  rice  hard  for  twenty  minutes,  remove 
from  fire,  pour  into  colander  and  blanch  with  cold  water. 
Drain,  return  to  pot,  cover  tightly  and  allow  to  steam 
twenty  minutes  more.  Each  flake  or  rice  should  stand 
separate.  Mound  rice  in  center  of  serving  dish,  pour 
shrimp  mixture  over  and  around  it  and  serve  at  once. 


W.  H.  McCoy. 


Salmon  Loaf 


1  pound  can  salmon  j£  cup  Bowman's  milk 

1  cup  cracker  crumbs  2  tablespoons    melted 
1  tablespoon  onion  butter 

juice  3  eggs 

1  lemon  rind  Morton's  Iodized  salt 

Skin  and  bone  salmon,  roll  the  cracker  crumbs, 
grate  the  outside  of  the  lemon  rind  and  mix  all  ingred- 
ients together  well.  Add  seasonings  and  put  in  butter- 
ed mold,  lined  in  the  bottom  with  buttered  paper.  Steam 
for  an  hour.  A  deep  double  boiler  of  small  diameter  is 
a  very  good  utensil  to  use  in  steaming  this  loaf,  being 
careful  always  to  butter  whatever  mold  is  used  and  to 
line  bottom  with  buttered  paper. 

Mrs.  Earle  B.  Kittleman. 


Salmon  Timbales 
%  pound  salmon  y2  teaspoon  salt 
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1  cup   Bowman's  milk  34  teaspoon  pepper 
y2  cup  bread  crumbs  y2  cup  butter 

2  eggs 

Flake  salmon,  beat  eggs.  Cook  milk  and  bread 
crumbs  to  a  paste,  add  salmon,  butter,  eggs  and  season- 
ings. Turn  into  individual  molds,  place  in  pan  of  water 
and  bake  one-half  hour  in  moderate  oven.  Remove  care- 
fully from  molds  to  plates.  Serve  with  cream  cheese 
and  any  desired  garnish. 

Mrs.  Milton  S.  Terry. 


Fish  Balls 

1   large  can  salmon  1  egg 

4  large  crackers 

Drain  and  flake  salmon.  Roll  crackers  and  add  with 
unbeaten  egg  to  salmon.  Mix  thoroughly  and  mold  into 
balls.     Saute  a  delicate  brown. 

Mrs.  W.  D.  Schermerhorn. 


Oysters  a  la  King 

4  tablespoons  butter  1  pimento 

y2  cup   mushrooms  2  egg  yolks 

1  small  green  pepper  1  teaspoon  lemon  juice 

2  tablespoons  flour  ^teaspoon  onion  juice 
1^2  cups  milk  Morton's  Iodized  salt 
2  cups  oysters  Paprika 

Melt  two  tablespoons  butter  and  cook  in  it,  for  four 
minutes,  the  mushrooms  cut  in  small  picees  and  chopped 
green  pepper.  Add  the  flour  and  cook  until  frothy  but 
not  brown.  Add  the  milk  and  stir  until  the  sauce  boils. 
Place  over  hot  water,  add  the  oysters,  chopped  pimento 
and  salt  and  beat  thoroughly.     Beat  egg  yolks,  cream 


Meat— Fish— Fowl  85 


remaining  butter,  combine  and  add  lemon  and  onion 
juices  and  paprika.  Stir  this  into  hot  mixture.  Serve 
on  toast,  in  patty  shells  or  in  timbale  cases. 

Mrs.  C.  A.  Blymyer. 


MEAT— FISH— VEGETABLE— SAUCES 

Bohemian  Sauce 

^2  cup  ground  carrots  1  tablespoon  minced 

3  tablespoons    fat    or  onion 

butter  1  tablespoon  minced 

2  tablespoons  flour  parsley  or  green  pepper, 

y2  teaspoon  salt  or  both 

%  teaspoon  pepper  1  tablespoon  prepared 

1  cup    milk,   or    y2    cup  horseradish 
^♦stock  and  y>  cup  cream 

Cook  the  ground  carrots  in  slightly  salted  water  till 
tender.  Drain  and  mash.  Cook  the  butter,  flour  and 
milk  into  a  smooth  white  sauce.  Add  the  other  ingred- 
ients and  serve  with  stuffed  peppers,  or  salmon  loaf,  or 
any  fish,  or  croquettes. 

Mrs.  W.  C.  Gilbert. 


Horseradish  Sauce 

1  pint  mayonnaise  1  large     green     pepper 

1  bottle  prepared  horse-  chopped 

radish 

Drain  all  vinegar  from  the  horseradish.  Combine 
with  mayonnaise  and  finely  chopped  pepper.  Excellent 
with  corn  beef  hash. 

Mrs.  W.  C.  Gilbert. 
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Horseradish  Sauce 

4  tablespoons    prepared  Few  grains  cayenne 

horseradish  4  tablespoons  heavy 

Ya  teaspoon  salt  cream  whipped 

Combine  and  serve  with  cold  meat. 

Egg  Sauce  for  Fish 

2  tablespoons  butter  3  or  4  hard  cooked  eggs 

2  tablespoons  flour  2  tablespoons  chopped 

%  teaspoon   salt  green  pepper 

y%  teaspoon  pepper  2  tablespoons     lemon 

1  cup  milk  juice  or  vinegar 

Melt  the  butter,  add  flour,  salt  and  pepper.  Blend 
smoothly  and  add  milk  gradually.  Cook  gently  ten  min- 
utes. Add  eggs  chopped  and  green  pepper.  The  lemon 
or  vinegar  is  added  just  before  serving. 

Mrs.  W.  C.  Gilbert. 


Mint  Sauce 
2  glasses  current  jelly         Yz  tablespoon   finely 

chopped    mint    leaves 

Cut  jelly  into  pieces  and  sprinkle  chopped  mint  over 
top.     Serve  with  roast  lamb. 

Mrs.  C.  O.  Boring. 


Mint  Sauce 

%  cup  sugar  ^4  CUP  finely  minced 

%  cup  vinegar  mint  leaves 

Crush  the  sugar  into  the  minced  leaves  and  add  the 
vinegar.    Let  stand  a  few  minutes  before  using. 

Mrs.  W.  C.  Gilbert. 
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Cucumber  Sauce 

1  large  cucumber  34  teaspoon  paprika 

]/2  teaspoon  salt  1  tablespoon    vinegar 

Y%  teaspoon  pepper  34  CUP  thick  cream 

Peel  cucumber.  Cut  in  quarters  lengthwise  and  re- 
move any  large  seeds.  Chop  fine  and  drain  as  dry  as 
possible.  Add  seasonings,  vinegar  and  cream  which  has 
been  beaten  quite  stiff.     Serve  with  boiled  fish. 

Mrs.  C.  O.  Boring. 


Unusual  Mint  Sauce 

Chop  mint  fine  and  add  to  a  glass  of  currant  jelly. 
Deliciou^«vith  lamb  and  easy  to  prepare  at  a  moment's 
notice. 

Mrs.  Edmund  Soper. 


Bacon  Sauce  for  Vegetables 

5  tablespoons       clear  34  teaspoon  paprika 

bacon  fat  34  cup  vinegar 

2  tablespoons   flour  3^  cup  hot  water 

y2  teaspoon  salt  2  egg  yolks 

When  fat  is  hot  stir  in  the  flour,  salt  and  paprika, 
and  blend  till  smooth.  Add  gradually,  while  stirring  con- 
stantly, the  vinegar  and  water  mixed.  Bring  to  boil  and 
remove  at  once  from  the  fire.  Add  egg  yolks  slightly 
beaten  and  continue  stirring  until  the  eggs  are  set.  Chill 
and  when  ready  to  use  dilute  with  cream  to  pouring  con- 
sistency. Good  with  a  salad  of  string  beans  and  young 
onions  sliced  and  marinated  in  French  dressing.  Also 
particularly  good  with  all  kinds  of  greens. 
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White  Sauce 

I.  Thin  White   Sauce 

(For    scalloped    dishes,         2  tbs.   butter   to    1    cup 
and   cream   soups.)  milk 

1  tbs.  flour  34  ts.   salt 

Spk.  pepper 

Scald  the  milk.  Mix  the  flour  with  a  little  cold  milk 
and  smooth  out  all  lumps.  Add  the  flour  mixture  to  the 
hot  milk,  stirring  constantly.  Boil  it  about  five  minutes ; 
add  the  salt,  pepper,  and  butter. 

II.  Medium  White  Sauce 

(For  cream  tosat,  vege-         2  tbs.   butter   to    1    cup 
tables,  fish,  and  meat.)  milk 

2  tbs.  flour  34  ts.   salt 

Spk.  pepper 

Follow  directions  for  Thin  White  Sauce. 

III.  Thick  White  Sauce 

(For  croquettes,)  34  ts.  salt 

4  lbs.  flour  Spk.  pepper 

2  tbs.  butter    to    1    cup 
milk 

Follow  directions  for  Thin  White  Sauce. 

By  Courtesy  of  Bowman  Dairy  Company. 
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French  Salad 
Dressing 


How  Wright's  French  Salad 
Dressing  Is  Made 

The  makers  of  Wright's  French 
Salad  Dressing  have  taken  the  finest 
salad  oil,  combined  it  with  mellow, 
aged-in-the-wood  vinegar,  and  added 
paprika,  salt,  sugar  and  spices.  The 
ingredients  are  mixed  in  such  a  way 
that  the  dressing  retains  its  Perfect 
blend  and  rich  body.  The  result  is  a 
ready  to  use  French  Dressing,  indes- 
cribably good  and  of  a  consistency 
that  makes  sure  it  will  stay  on  the 
salad  and  not  run  off  on  the  plate. 
Wright's  French  Salad  Dressing  is  deli- 
cious on  salads  of  lettuce,  vegetables  or 
fruits  and  as  a  sauce  for  meats  and  sea  foods. 


Wright's  French  Salad  Dressing  is  made  by  the  manufacturers  of 
Wright's  Mayonnaise,  Wright's  Sandwich  Spread  and  Wright's 
Thousand  Island  Dressing. 
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Perfection  Salad 

1  envelop  Knox  gela-  Yz  cup  sugar 

tine  1  teaspoon  Morton's 
y2  cup  cold  water  Iodized  salt 

y2  cup  mild  vinegar  1  cup  cabbage  shredded 

2  tablespoons     lemon  2  cups  celery  cut  fine 
juice  2  pimentoes  cut  small 

2  cups  boiling  water 

Soak  gelatine  in  cold  water  five  minutes.  Add  vine- 
gar, lemon  juice,  boiling  water  sugar,  and  salt  and  stir 
until  dissolved.  WK^fi  mixture  begins  to  stiffen,  add  re- 
maining ingredients,  turn  into  mold  and  chill.  Serve 
with  mayonnaise. 

If  a  fruit  salad  is  desired  use  one  small  can  pineapple 
cut  fine,  one  grape  fruit,  one  orange  and  nuts  as  desired. 

Mrs.  Fannie  Worthington. 


Cabbage  Salad 

1  small  head  cabbage  2  heads  celery 

1  apple  Radishes  as  needed 

Reserve  the  hearts  of  the  celery,  then  cut  the  remain- 
der the  apple  and  the  cabbage  small  and  pour  a  cream 
mayonnaise  dressing  over  them.  Serve  on  a  lettuce 
leaf  and  place  on  top  of  each  portion  a  piece  of  the  re- 
served celery  and  two  radishes. 

Mrs.  James  A.  James. 


Cabbage  Slaw 

1  small  head  cabbage  1  medium  sized  onion 

Shred   cabbage   and   shave   onion   fine,   or   cut   new 
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onions  fine  Mix  and  put  in  a  fine  colander  over  a  pan 
and  pour  over  several  quarts  boiling  water;  remove  im- 
mediately drain  and  put  into  ice  water  to  crisp  for  an 
hour  or  two.  Serve  with  sour  cream  dressing,  the  cream 
whipped  stiff  and  lemon  juice  or  vinegar  added  to  the 
taste,  and  celery  seed,  if  desired.  This  gives  an  entirely 
different  flavor  to  the  cabbage,  and  the  onion  flavor  is 
not  noticeable  as  onion. 

Mrs.  C.  A.  Blymyer. 


Green  Bean  Salad 

2  cups     cooked     young  1  cup  chopped  celery 

green  beans  6  small  sweet  gherkins 

24  cup  cheese  Yz  cup  English  walnuts 

1  tablespoon    finely  A  little  Morton's 
chopped  onion  Iodized  salt 

Use  either  canned  or  fresh  tender  beans  and  leave 
them  whole.  Chop  all  the  other  ingredients  and  mix 
with  either  mayonnaise  or  boiled  dressing. 

Adella  B.  Anderson. 


Santa  Barbara  Salad 

Equal  parts  of  Raisins 

Carrots   (raw)  Nuts 

Celery 

Chop   separately   mix   and   serve   on   lettuce   leaves 
with  either  cream  mayonnaise  or  French  dressing. 

Mrs.  Frank  E.  Baker. 


Fresh  Tomato  Salad 

Small  perfect  tomatoes  Small  cucumber 
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Tiny  pearl  onions,  .       y*  cup  chopped  almonds 

Green  celery 

Cut  centers  from  tomatoes  and  stuff  with  onion,  cel- 
ery and  cucumber  cut  in  small  pieces.  Add  the  almonds 
chopped.    Serve  on  lettuce  with  French  dressing. 

Mrs.  Frank  McElroy. 


Tomato  Jelly  I 

2  tablespoons  sugar  1  pint  strained  tomatoes 

y^  teaspoon  salt  Several  stalks  celery 

2  tablespoons  Knox  1  small  bunch  parsely 

gelatine  j£  cup  vinegar 
y>  cup  cold  water 

Soak  gelatine  in  cold  water.  Heat  vinegar,  salt, 
pepper  and  tomato  to  boiling  point  and  add  to  gelatine, 
add  other  ingredients  and  pour  into  molds  or  a  single 
mold.     Chill  and  serve. 

Mrs.  F.  D.  Deibler. 


Tomato  Jelly  II 

2  cups  tomatoes  y*  teaspoon  thyme 

3  cloves  1  teaspoon  salt 

1  bay  leaf  1  teaspoon  sugar 

1  slice  onion  1  teaspoon  pepper 

34  box  Knox  gelatine  y2  cup  water 

Soak  gelatine  in  water.  Boil  together  tomatoes  and 
spices.  Add  gelatine  and  stir  until  dissolved.  Strain 
into  molds  to  stiffen. 

Asparagus  or  any  desired  vegetable  may  be  added 
to  this  mixture  when  it  is  put  into  the  molds. 

Minnie  R.  Terry. 
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Tomato  Aspic 

1  quart  tomatoes  1  box  Knox  gelatine 

1  cup  diced  celery  y2  cup  cold  water 

Yz  cup  green  peppers  3  tablespoons   vinegar 

Yz  cup  stuffed  olives  %  teaspoon  cayenne 
Yz  cup  sour  pickles 

Soak  gelatine  in  cold  water.  Mash  tomatoes  to  a 
pulp,  using  pulp  and  juice,  but  do  not  heat.  Dissolve 
gelatine  over  hot  water.  Chop  peppers,  pickles  and  cel- 
ery and  slice  olives.  Combine  tomato,  gelatine  and  veg- 
etables and  pour  into  molds  to  get  firm.  Served  with 
chicken  a  la  King,  hot  biscuits  and  Chase  and  Sanborn's 
coffee  this  makes  a  very  attractive  luncheon. 

Mrs.  W.  H.  McCoy. 


Vegetable  Salad 

Lettuce  Radishes 

Tomatoes  Pimentoes 

Cucumbers  Cooked  salad  dressing 

On  individual  salad  plates  place  crisp,  cold  lettuce. 
In  the  center  place  one  large  thick  slice  of  ripe  tomato. 
Around  this  arrange  a  circle  of  thinly  sliced  radishes. 
Between  the  cucumbers  lay  slices  of  young  onions  and 
pimentoes.  Pour  over  this  two  tablespoons  of  good  cook- 
ed salad  dressing. 

Mrs.  Walter  E.  Schwind. 


Snow  Salad 

3  pounds  white  cabbage         1  pound  marshmallows 
1  can  pineapple  Y*  pound  almonds 

Shave  cabbage  fine  and  crisp  in  cold  water.     Drain 
well  in  a  cloth.     Cut  the  pineapple  in  small  pieces  and 
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drain.  Blanch  and  cut  the  almonds.  Cut  the  marshmal- 
lows  and  add  just  before  serving.  Serve  with  Snow 
dressing.  Dressing 

4  tgg  whites  4  tablespoons  boiling 

Y*  cup  sugar  water 

1  tablespoon  flour  Juice  of  3  lemons 

Put  the  lemon  juice  on  in  a  double  boiler.  Mix  the 
sugar  and  flour  and  add  the  water.  Cook  well  with  the 
lemon  juice.  Add  beaten  whites  of  eggs  and  cook.  Mix 
with  one  bottle  of  whipping  cream  and  one  half  bottle  of 
single  cream.     This  serves  fifteen. 

Mrs.  John  Reading. 


Mint  Salad 

One  package  Knox  mint         Lettuce 

gelatine  Tomato,  chopped 

Cream   cheese  Mayonnaise 

Use  directions  on  the  envelope  for  making.  When 
it  begins  to  stiffen,  drop  in  small  balls  of  cream  cheese 
and  pour  into  mold  with  hollow  center.  Chill  and  turn 
out  on  lettuce,  fill  center  with  chopped  tomato  and  may- 
onnaise. 

Mrs.  Frank  McElroy. 


Christmas  and  Birthday  Candle  Salad 

Slices  pineapple  Like  wise  candied  cher- 

Half  as  many  bananas  ries 

Mayonnaise 

Use  a  slice  of  pineapple  for  the  base.  On  this  stand 
half  a  banana,  for  the  candle,  and  on  top  of  the  banana 
place  half  a  candied  cherry,  for  the  flame.  Make  a  "hol- 
der" of  either  mayonnaise  or  boiled  dressing  mixed  with 
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a  little  whipped  cream  by  putting  it  on  top  of  the  pine- 
apple around  the  base  of  the  upright  banana. 

Mrs.  Frank  A.  Bernstorff. 


Pineapple  Salad  I 

1   large  can  sliced  pine-  1  tablespoon  flour 

apple  1  egg 

24  pound  marshmallows  Juice  from  pineapple 
1  tablespoon  sugar 

Cut  pineapple  and  marshmallows  in  small  pieces 
with  scissors.  Into  a  kettle  put  the  sugar  and  flour,  mix 
well  and  stir  in  the  egg,  add  all  the  pineapple  juice  from 
the  can  and  whip  up  with  egg  beater.  Put  over  fire  and 
boil  until  thick,  whipping  all  the  time.  Remove  from  fire 
and  cool.  Stir  in  marshmallows  and  pineapple.  Serve 
on  lettuce  leaf  with  a  few  nut  meats  sprinkled  over  the 
top,  or  a  little  grated  cheese.     This  serves  eight. 

Mrs.  James  T.  Fulker. 


Pineapple  Salad  II 

1  envelope  Knox  Acidu-  1  cup  sugar 

lated  Gelatine  1  lemon  (juice) 

^2  cup  cold  water  1  cup  whipping  cream 

1  cup  boiling  water  1  cup     mild     American 
1  can  'grated  pineapple  cheese 

Soak  gelatine  in  cold  water,  dissolve  in  boiling  water, 
add  pineapple,  sugar  and  lemon  juice. 

Unsigned. 


Marshmallow  Salad 
y2  package  lemon  jello  1  package  marshmallow1 
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1  small  can  sliced  pine-         1  pint  Bowman's  whip- 
apple  pin§"  cream 

Dice  pineapple  and  marshmallows,  whip  the  cream. 
Heat  the  juice  of  the  pineapple,  pour  over  the  jello. 
When  cool  combine  all  ingredients  and  beat  together. 
Pour  into  molds  and  set  in  ice  box  over  night.  Serve 
with  mayonnaise. 

Louise  H.  MacFarland. 


Ginger  Ale  Salad 

2  tablespoons  gelatine  Ys  cup  grapes 

2  tablespoons  cold  water         Y  cup  celery 

Y  cup  hot  water  Yz  cup  apples 

1  cup  gingerale  2  tablespoons  candied 

Y  cup  lemon  juice  ginger 

2  tablespoons  sugar  4  tablespoons   shredded 
Pinch  of  salt  pineapple 

Cut  up  fruits  and  ginger  before  measuring.  Soak 
the  gelatine  in  cold  water,  dissolve  in  hot  and  add  ginger 
ale,  lemon  juice,  sugar  and  salt.  Mix  and  add  the  chop- 
ped fruits  and  put  in  ice  box  until  firm. 

Mrs.  Clyde  D.  Foster. 


Cranberry  Salad 

1  pound  cranberries  4  cups  sugar 

6  medium  sized  apples 

Put  cranberries  and  apples  through  the  grinder,  mix 
with  sugar  and  let  stand  in  ice  box  over  night.  Serve 
cold  on  lettuce  leaf. 

Mrs.  W.  L.  Whipple. 
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Nut  and  Fruit  Salad 

1  cup   diced   pineapple  1  cup  diced  oranges 

\y2  cup     chopped    wal-         1  cup      dates      cut      in 
nuts  pieces 

Mix  all  together  and  serve  on  lettuce  with  Golden 
Dressing. 

Mrs.  A.  S.  Powell. 


Painted  Pear  Salad 

With  vegetable  coloring,  red  and  green,  paint  canned 
pears,  green  at  the  stem  end  and  pink  on  the  fat  part. 
Put  one  uncolored  half  and  one  colored  half  together 
with  cream  cheese  and  nuts.  Place  on  lettuce  leaf  and 
serve  with  mayonnaise  dressing.  Cloves  stuck  in  the 
ends  of  the  pears  give  a  most  realistic  touch. 

Mrs.  A.  L.  Gale. 


Fruit  Salad  "Especiale" 

1  envelope   Knox   gela-         Yz  cup  cold  water 
tine  2  tablespoons  sugar 

2  tablespoons  vinegar  1  pint  pineapple  juice 
1  lemon  (juice)  (from  can) 

Soak  gelatine  in  cold  water  and  dissolve  in  the  pine- 
apple juice,  brought  to  a  boil,  stir  in  other  ingredients 
and  remove  to  a  cool  place.  When  this  begins  to  stiffen 
add  one  cup  each  of  orange,  canned  pineapple,  peaches 
and  black  cherries,  cut  in  small  pieces.  Any  desired  com- 
bination of  fresh  or  canned  fruits  may  be  used.  Fill  in- 
dividual molds  and  chill.  A  delicious  variation  for  dress- 
ing for  this  is  to  use  pineapple  juice  instead  of  vinegar  or 
lemon  in  mayonnaise. 

Adella  B.  Anderson  (given  by  request.) 
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Fruit  Salad  I 

On  lettuce  leaves  place  a  few  thin  slices  of  apple. 
On  top  of  this  one  slice  of  canned  pineapple,  then  half 
of  an  apricot,  one  spoonful  of  mayonaise  with  a  green 
olive  in  the  center. 

Mrs.  A.  F.  Cleveland. 


Fruit  Salad  II 

1  large  can  sliced  pine-         %.  pound  pecan  meats 

apple  30  marshmallows 

1  pound  white  grapes 

Drain  pineapple  and  cut  in  pieces.  Add  grapes  seed- 
ed and  cut  in  halves,  pecans  cut  in  pieces,  and  marsh- 
mallows  cut  in  quarters.  Pour  over  this  No.  1,  in  the 
dressing  section,  and  stand  in  the  ice  box  over  night, 
when  it  will  be  firm  and  nice.     Serve  on  lettuce. 

Mrs.  Arthur  Ralph  Colwell. 

Fruit  Salad  III 

In  the  above  recipe  substitute  6  bananas  cut  fine 
for  the  white  grapes  and  use  "Pineapple"  dressing.  Serve 
on  crisp  lettuce. 

Mrs.  E.  G.  Leander. 


Twenty-Four  Hour  Salad  I 

4  egg  yolks  2  pounds  green  grapes 

1  lemon  (juice)  1  pound    marshmallows 

y2  cup  cream  J^  cup  almonds 

y2  pint  Bowman's  whip-  1  large  can  pineapple 
ping  cream 

Mix  the  first  three  ingredients  and  put  in  double 
boiler  until  thick.     When  cold  add  the  whipped  cream. 
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To  this  add  the  next  four  ingredients  cut  in  pieces.  Place 
in  ice  box  for  twenty-four  hours  before  serving.  This 
will  serve  fourteen. 

Mrs.  D.  E.  Putney. 

Twenty-Four  Hour  Salad  II 

1  pound  marshmallows  1  lemon 

1  pound  blanched  2  tablespoons       Knox 

almonds  gelatine 

1  can  white  cherries  1  cup  mayonnaise 

1  can  pineapple  cut  up  1  cup  whipped  cream 

Heat  pineapple  juice  to  boiling  point  and  add  gela- 
tine. When  cool  stir  into  solid  ingredients.  Add  may- 
onnaise and  whipped  cream.  Let  stand  in  ice  box  over 
night. 

Mrs.  Arlo  Ayres  Brown. 

California  Salad 

y2  cup  sliced  ripe  olives         J^  cup  broken   English 
4  chopped    hard   boiled  walnuts  or  pecans 

eggs  Pimentos 

Just  before  serving  (not  sooner)  mix  the  olives,  eggs, 
walnuts  and  pimentoes  and  put  together  with  the  dress- 
ing and  arrange  in  a  nest  of  lettuce. 

Mrs.  John  A.  Bellows. 

Washington  Salad 

1  pound   black  cherries         Yi  cup  cream  cheese 
y2  cup   blanched  al-         Hearts  of  lettuce 
monds  French  dressing 

Stone  the  cherries,  substitute  the  almonds  for  the 
pits,  arrange  on  the  lettuce,  decorate  with  balls  made  of 
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the  cream  cheese  softened  with  cream  and  seasoned. 
Chill,  rnarinate  with  the  dressing  and  serve.  This  serves 
six  persons. 

Eleanor  F.  Lewis. 


Pear  Salad 

Fill  the  center  of  one  half  cooked  pear  with  chopped 
preserved  ginger  and  nuts,  or  creamed  cheese  and  nuts. 
Serve  mayonnaise  to  which  a  little  catsup  has  been  add- 
ed, or  with  French  dressing. 

Mrs.  Frank  E.  Baker. 


Shrimp  Salad 

1  cup  shrimps  1  green  pepper 

2  cups  very  crisps  eel-         Heart  of  lettuce 
ery 

Pick  shrimps  into  fine  bits.  Chop  celery  very  fine, 
also  green  pepper.  Mix  with  mayonnaise,  which  is  rather 
piquant  with  mustard.     Serve  on  lettuce 

Mrs.   Roy   C.   Pierce. 

Sweetbread  Salad 

1  tablespoon  Knox  \y2  cup  of  cooked  sweet 

gelatine  breads 

1^4  CUP     cold     sweet-  1  teaspoon  lemon  juice 

bread  broth  or  chicken  Salt  and  pepper  to  taste 

liquor  1  cup  whipped  cream 

Dice  sweetbreads.  Soak  the  gelatine  in  one-fourth 
cup  of  the  cold  broth  and  dissolve  in  the  remainder 
brought  to  a  boil.  When  it  cools  add  the  other  ingred- 
ients in  the  order  given.  Mold  and  chill.  Serve  with 
mayonnaise.     Will  serve  twelve  people. 

Mrs.  A.  F.  Cleveland. 
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Chicken  Mousse 

1  cup  chicken  1  cup  boiling  water 

Yz  cup  celery  or  center         1  cup     boiling    chicken 

of  white  cabbage  stock 

1  tablespoon  parsely  *4  CUP  c°ld  water 

y2  cup   blanched  1  envelope    Knox   gela- 

almonds  tine 

1  teaspoon  salt  1  cup  whipped  cream 

Soak  gelatine  in  the  cold  water  and  dissolve  in  boil- 
ing liquids.  Chop  chicken,  celery,  parsley  separately. 
Shred  almonds;  mix  all  and  add  to  gelatine  mixture. 
Add  salt,  fold  in  whipped  cream,  pour  into  mold  and 
chill.  Serve  on  lettuce  with  mayonnaise.  Delicious 
served  with  hot  roll  and  Chase  &  Sanborn's  coffee  for 
Sunday  supper. 

Mrs.  J.  Roy  Skiles. 


Egg  Salad 

4  hard  boiled  eggs  Salt  and  pepper  to  taste 

5  crackers  Small  piece  of  butter 
Yz  teaspoon  mustard  Celery  seed  if  desired 

Mash  the  yolks  and  chop  the  whites  of  the  eggs,  roll 
and  serve  on  lettuce. 

Mrs.  Oscar  T.  Towner. 


Egg  Salad 

For  each  person :  1  tablespoon    Worches- 
1  very  hard  boiled  egg  tershire  sauce 

1  tablespoon  olive  oil  A     pinch     of     Morton's 

1  tablespoon  vinegar  Iodized   salt,  pepper 

This  salad  may  be  prepared  at  the  lunch  table. 
Mince  the  hard  boiled  egg  with  a  fork  into  small 


Salads  103 


pieces,  add  other  ingredients  and  serve  on  generous  por- 
tion of  lettuce. 

Serve    with    sandwiches,    light    dessert    and    Chase 
and  Sanborn's  coffee,  making  a  delightful  supper. 

Mrs.  Fred  Sargent. 


Mock  Salmon  Salad 

1  pint    coarsely    grated  %  teaspoon       Morton's 

carrots  Iodized  salt 

y2  cup  mayonnaise  y2  cup  toasted  crumbs 

3  hard  boiled  eggs  2  teaspoons  lemon  juice 
y2  teaspoon  onion  juice 

Wash  and  scrape  the  carrots,  grate  with  a  coarse 
grater.  Chop  the  hardboiled  eggs,  add  crumbs  and  salt. 
Add  the  lemon  and  onion  juice,  mix  well  and  add  may- 
onnaise.    Serve  on  garnished  plates. 

Mrs.  William  M.  Kelly. 


Pineapple  Salad 

1  envelope   Knox  gela-  1  lemon    (juice) 

tine  1  cup  sugar 

y2  cup  cold  water  1  cup  whipping  cream 

1  can  grated  pineapple  1  cup     grated     mild 
1  cup  boiling  water  American  cheese 

Soak  gelatine  in  cold  water,  dissolve  in  boiling 
water.  Add  pineapple  sugar  and  lemon  juice.  Let  stand 
until  set.  Whip  the  cream  and  add  with  the  grated 
cheese.  Chill.  Serve,  cut  in  squares,  on  lettuce  with 
mayonnaise. 

Mrs.  E.  A.  Manning. 
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SALAD  DRESSINGS  AND  ACCESSORIES 

Old  Fashioned  Slaw  Dressing 

1  egg  Yz  teaspoon  salt 

y2  cup  sugar  Dash  of  red  pepper 

1  tablespoon  flour  y2  cup  water 

y2  teaspoon  mustard  y*  cup  vinegar 

Put  together  in  the  order  named,  beating  the  egg  a 
little,  and  cook  the  whole  until  it  thickens,  but  not 
enough  to  curdle  it. 

Mrs.  C.  A.  Blymyer. 


Never  Fail  Dressing 

2  tablespoons   vinegar  2  eggs 

1  tablespoon  flour  1  cup  water 

1  tablespoon  mustard  1  cup  vinegar 

1  pinch  red  pepper  1  teaspoon  butter 
*/2  teaspoon   salt 

Mix  well  the  dry  ingredients.  Beat  in  the  whole 
eggs  Add  water  and,  vinegar.  Cook  quickely,  stirring 
all  the  time.     Paprika  may  be  used  if  desired. 

Betty  Bessey. 


Roquefort  Cheese  Salad  Dressing 

6  tablespoons  olive  oil  y  teaspoon  salt 

3  tablespoons      vinegar  1  tablespoon        finely 

or  lemon  juice  chopped  Roquefort 
y2  teaspoon  paprika  cheese 

Stir  well,  or  pour  all  ingredients  into  a  bottle  and 
shake  well.  The  proportion  of  oil  and  vinegar  may  be 
reversed  if  desired,  or  equal  quantities  may  be  used. 

Margaret  M.  Campbell. 
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Boiled  Salad  Dressing  I 

2  egg  yolks  ^2  teaspoon  salt 

1^2  teaspoon  flour  y2  cup  vinegar  or  lemon 

Few  grains  pepper  juice 

4  tablespoons   sugar  1  tablespoon  butter 

Sift  dry  ingredients  and  add  to  beaten  yolks.  Stir 
in  vinegar  or  lemon  juice  and  cook  slowly  until  it  thick- 
ens. Remove  from  fire  and  add  butter.  Thin  with  whip- 
ped cream.    Especially  good  with  fruit  salad. 

Mrs.   Edmund   D.   Soper. 


Boiled  Salad  Dressing  II 

1  tablespoon  salt  1  tablespoon  mustard 

1  tablespoon   sugar  1  cup  cream  or  con- 
3  beaten  eggs  or  yolks  densed  milk 

of  4  or  5  eggs  1  scant  cup  vinegar 

Mix  together  the  salt,  sugar  and  mustard.  Add 
beaten  eggs,  milk  and.  vinegar.  Beat  well.  Cook  over 
hot  water  until  thick,  stirring  constantly.  This  makes 
a  pint,  and  if  put  in  a  cool  place  will  keep  for  some  time. 

Mrs.  Ella    B.  Trelease. 


Boiled  Salad  Dressing  III 

3  eggs  1  tablespoon  mustard 

1  cup  vinegar  2  teaspoons  salt 

1  cup  sugar  Butter  size  of  a  large 

1  cup  water  egg 

2  tablespoons  corn- 
starch or  flour 

Mix  dry  ingredients  first.  Bring  to  a  good  boil,  stir- 
ring constantly.  Thin  as  used  with  sweet,  sour,  or  whip- 
ped cream. 

Mrs.  C.  B.  Campbell. 
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Boiled  Salad  Dressing  IV 

2  eggs  3  tablespoons  sugar 

1  rounded  teaspoon  salt  4  tablespoons    vinegar 

1  rounded  teaspoon  1  teaspoon  butter 
mustard 

Beat  the  eggs  without  separating.  Add  the  salt, 
sugar  and  mustard  which  have  been  well  mixed  together. 
Add  the  other  ingredients  and  cook  in  double  boiler  until 
it  thickens,  stirring  constantly.  When  ready  to  use  add 
about  y2  cup  or  more  of  whipped  cream. 

Mrs.  A.  F.  Cleveland. 


Pineapple  Dressing  for  Fruit  Salad  I 

Juice  from  1  small  can  2  egg  yolks 

of  pineapple  y2  pint  whipped  cream 

1  scant  cup  sugar 

2  teaspoons    cornstarch 

Cook  the  first  four  ingredients  until  thickened,  and 
when  cold  add  the  whipped  cream  and  pour  over  finely 
cut  fruit,  served  on  lettuce  and  garnished  with  a  cherry. 

Mrs.  E.  G.  Leander. 


Pineapple  Dressing  for  Fruit  Salad  II 

1  whole  egg  Juice  from   1   large  can 

1  tablespoon  flour  pineapple 

1  tablespoon  sugar 

Stir  "the  flour  and  sugar  together  well  to  avoid  lump- 
ing. Add  pineapple  juice  and  cook  till  thickened.  When 
serving  use  ~/z  whipped  cream  to  y$  dressing. 

Mrs.  C.  V.  Jewell. 
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Mayonnaise  I 

2  tablespoons  oil  1  cup  oil 

2  tablespoons  flour  1  level  teaspoon  salt 

2y2  tablespoons  vinegar  1  level  teaspoon  sugar 

Boiling  water  Vinegar  or  lemon  juice 
1  egg  yolk 

Put  the  first  three  ingredients  into  a  measuring  cup 
and  fill  the  cup  with  the  boiling  water.  Put  this  mix- 
ture into  a  double  boiler  and  stir  constantly  till  very 
thick.  Let  this  cool.  Then  add  the  cup  of  oil,  salt  and 
sugar,  and  vinegar  or  lemon  juice  if  not  sour  enough. 

Mrs.  W.  D.  Murdock. 


jA    i>  Mayonnaise  II 

lS  A  2  tablespoons  vinegar 

1  teaspoon  salt  1  cup  oil 
y2  teaspoon  mustard  B 

2  egg  yolks  1  tablespoon  butter 
2  tablespoons     lemon  Yz  cup  flour 

juice  1  cup  water 

Cook  mixture  B  till  it  is  a  thick  sauce  like  paste. 
Put  ingredients  of  mixture  A  into  a  bowl  in  the  order 
given  and  add  mixture  B.  Beat  with  an  egg  beater  un- 
til well  blended. 

Mrs.  E.  M.  Grable. 


Mayonnaise  III 

1  teaspoon  dry  mustard  1  tablespoon    vinegar 

1  teaspoon  sugar  1  egg  yolk 

y2  teaspoon  salt  1  to  1^  cups  oil  or  more 

Paprika 

Have  everything  very  cold.     Beat  seasonings,  egg 
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and  vinegar  together  well.     Add  the  oil  slowly  at  first. 
This  will  take  as  much  as  a  pint  of  oil  or  more. 

Mrs.  W.  C.  Gilbert. 


French  Dressing 

Yz  teaspoon  salt  2  tablespoons  vinegar 

Y$  teaspoon  pepper  4  tablespoons  olive  oil 

Va  teaspoon  paprika 

Mix  the  seasonings  with  the  oil,  add  the  vinegar  and 
beat  well,  or  shake  in  a  bottle.  Half  teaspoonful  of 
Worcestershire  sauce  may  be  added,  or  the  bowl  may  be 
rubbed  with  garlic  if  desired. 

Unsigned. 


Cheese  Balls 
Mix  ^4  pound  soft  American  cheese  with  one  beat- 
en egg;  add  Yz  teaspoon  salt,  dash  of  cayenne  and  enough 
(stale)  bread  crumbs  to  make  a  stiff  paste.  Form  into 
balls  the  size  of  walnuts,  dip  in  beaten  egg,  roll  in  dry 
crumbs  and  fry  in  hot  fat.  Serve  hot  with  lettuce  or 
cress  salad. 

Cora  B.  Bellows. 


VEGETABLES 

Beets  With  Sour  Cream  Dressing 

Beets  cooked  tender  Sugar 

Sour  cream  Morton's  Iodized  salt 

Vinegar  Pepper 

Place  the  quantity  of  cream  you  want  to  use  over 
the  fire  and  let  come  to  a  good  heat.  Add  vinegar  thick- 
ened with  flour  sufficient  to  make  a  thick  dressing,  stir- 
ring all  the  time  to  keep  from  scorching.  Add  sugar, 
salt  and  pepper  according  to  your  taste.  Serve  hot  over 
thinly  sliced  beets.  This  dressing  keeps  well  for  days. 
Reheat  when  you  use  it. 

Mrs.  James  Voorhees  Thompson. 


Sour  Beets 

12  small   beets  Yz  tablespoon  corn- 

Mix  :  starch 

y2  cup  sugar  Add^  cup  vinegar 

Wash  and  cook  the  beets  in  boiling  water  until  soft. 
Remove  skins  and  cut  beets  in  rather  thin  slices. 
Boil  the  vinegar,  cornstarch  and  sugar  together  for 
five  minutes.  Pour  over  beets  and  stand  on  back  of 
stove  one  half  hour.  Just  before  serving  add  2  table- 
spoons butter. 

Mrs.  James  A.  Patten. 


Scallopped  Onions 

Small  onions  as  needed         Butter 
Bread  crumbs  Pepper 

Morton's  Iodized  salt  Milk 

Parboil  onions  in  salted  water.    Drain  off  water  and 
place  onions  in  baking  dish  layer  about  with  a  dressing 


114  Ye  Kirke  Cookerie 


made  as  for  a  fowl,  rubbing  bread  crumbs,  butter,  pep- 
per and  salt  well  together.  Place  heavy  coating  of  the 
dressing  on  the  top  of  the  dish,  fill  the  dish  one-half  to 
three-fourths  full  of  milk  and  bake  uncovered  in  a 
moderately  heated  oven  about  three  quarters  of  an  hour. 


Mrs.  James  Voorhees  Thompson. 


Peppers  and  Mushrooms 

1  pound  mushrooms  1  tablesp'n  lemon  juice 

6  green  peppers  1  dessertspoon  flour 

4  tablespoons  butter  y^  teaspoon       Morton's 

4  tablespoons  cream  Iodized  salt 

Wipe  off  mushrooms  with  damp  cloth,  retaining  the 
tender  parts  of  the  stalk.  Place  in  saucepan  with  salt, 
lemon  juice  and  butter  and  simmer  gently,  closely  cover- 
ed, for  ten  minutes.  Thicken  with  flour  and  add  the 
cream  slowly.  Wash  the  peppers,  remove  the  seeds  and 
place  in  frying  pan  with  small  amount  of  hot  lard.  Cook 
five  minutes,  fill  with  mushroom  mixture  and  serve. 

Mrs.  C.  A.  Blymyer. 


Buttered  Carrots 

2  bunches  carrots  1  teaspoon         Morton's 

3  tablespoons    butter  Iodized  salt 
Yz  cup  sugar 

Slice  carrots  and  cook  in  a  very  little  water,  tightly 
covered,  until  tender  and  all  water  is  absorbed,  melt  but- 
ter in  frying  pan,  pour  in  carrots,  sprinkle  with  sugar 
and  salt.  Cover  and  heat  slowly  until  sugar  is  melted, 
stirring  often  and  using  care  not  to  break  the  slices. 

Mrs.  Irl  G.  Witchurch. 
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Julienne  Carrots 

1  quart  carrots  y2  teaspoon  salt 

y2  tablespoon  onion  T/%  teaspoon  pepper 

2  tablespoons    butter  \y2  cups  stock 
Wash,   scrape   and   cut   young  carrots   in   one   inch 

straws.  Should  be  one  quart.  Cook  in  boiling  salted 
water  till  tender.  Cook  finely  chopped  onion  in  butter 
till  delicately  colored  (not  brown),  add  carrots  and 
seasoning.  Shake  over  slow  fire  till  well  blended,  and 
simmer  ten  minutes.  Add  stock  and  simmer  twenty 
minutes.  Turn  into  hot  dish  and  sprinkle  with  minced 
parsley. 

Good  Housekeeping. 

Mrs.  W.  C.  G. 

Eggplant  Souffle  ■ 

1  large  eggplant  J/2  cup  toasted  and  but- 

2  eggs  tered  crumbs 
y2  cup  white  sauce 

Pare  the  purple  skin  off  eggplant,  cut  into  slices 
half  an  inch  thick  and  lay  in  salted  water  for  an  hour. 
Drain  off  this  water  and  drop  into  boiling  salted  water. 
Boil  gently  for  fifteen  minutes,  drain  and  mash.  Pre- 
pare white  sauce  and  when  it  is  cool  beat  into  it  the 
beaten  eggs,  then  stir  in  the  eggplant  pulp.  Pour  into 
buttered  baking  dish,  sprinkle  with  crumbs  and  brown 
in  a  moderate  oven  for  fifteen  minutes.     Serves  six. 

Eleanor  F.  Lewis. 

Tasty  Spinach 
34  peck  spinach  1  teaspoon  salt 

y  pound  mushrooms  %  teaspoon  pepper 

6  slices   bacon  y  teaspoon  paprika 

1  tablespoon  flour  y2  cup   Bowman's  milk 

Fry  bacon,  retaining  in  the  pan  one  tablespoon  of 
the  fat.     In  it  brown  the  mushrooms  slightly.     Sprinkle 
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over  them  the  flour  and  add  the  milk  and  seasoning. 
Cook  slowly  for  a  few  minutes,  stirring.  Place  the  cook- 
ed and  strained  spinach  in  the  middle  of  the  platter,  with 
the  bacon  slices  around  the  edge  and  pour  the  sauce 
over  the  spinach. 

Mrs.  Ralph  E.  Brown. 

(Note:     Spinach    should    be    cooked    without  any 
water,  in  a  closely  covered  kettle.) 


Potato  Pancakes 

6  good      sized      raw         1  medium   onion 

potatoes  A  little  pepper 

2  eggs 

Grate  the  potatoes  and  the  onion  add  egg  and  sea- 
sonings, mix  well  and  fry  in  bacon  fat  and  butter  to  a 
crisp  brown.     Serve  with  apple  sauce. 

Mrs.  Adolph  Jahn. 


Sweet  Potatoes 

For  each  person:  Canned     pineapple     as 

1  sweet  potato  needed 

2  tablespoon      brown  Pinch  Morton's  Iodized 
sugar  salt 

2  tablespoons  butter 

Bake  as  many  sweet  potatoes  as  there  are  people 
to  be  served.  When  soft  remove  the  pulp,  beat  until 
smooth  and  fluffy,  adding  brown  sugar  and  butter,  and 
salt.  Pile  lightly  back  in  shells  and  place  three  small 
triangles  of  pineapple  on  top  of  each.  Put  back  in  oven 
and  glaze  until  a  light  brown. 

Mrs.   C.  A.   Blymyer. 
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Sweet  Potato  Croquettes 

1  quart    mashed    sweet         A  little  pepper 
potatoes  1  teaspoon        Morton's 

T/^  cup  butter  Iodized  salt 

2  eggs 

Mix  ingredients  thoroughly,  cool,  shape,  roll  in 
crumbs  then  in  egg  and  again  in  crumbs.  Fry  in  deep 
fat.     This  makes  about  twenty  croquettes. 

Mrs.  C.  O.  Boring. 


Candied  Sweet  Potatoes 

6  medium       sweet         y%  pound  butter 

potatoes  1  teaspoon       -Morton's 

1  cup  dark  brown  sugar  Iodized  salt 

Boil  the  potatoes  in  salted  water  until  half  done,  re- 
move skins,  cut  in  halves  and  place  in  shallow  baking 
dish.  Cover  potatoes  with  sugar,  dot  with  butter  broken 
in  small  bits.  Let  stand  for  a  short  time  until  the  sugar 
begins  to  melt  and  bake  in  a  moderately  hot  oven  until 
potatoes  are  well  done. 

Adella  B.  Anderson. 


Meat  Stew  Without  Meat 

3  carrots  2  or  3  potatoes 

2  onions  1  small  can  protose 
1  stalk  celery  1  teaspoon  butter 

3  tomatoes  1  teaspoon  vegex 

1  parsnip  Morton's  Iodized  salt 

2  small  trunips 

Brush,  but  do  not  peel  the  vegetables.     Dice  vege- 
tables and  protose.     Place  in  air  tight  vessel ;  cook  slow- 
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ly  until  vegetables  are  tender.  Peas,  beans,  or  other 
vegetables  may  be  added,  if  desired,  and  whole  wheat 
dumplings  may  be  made  with  this  stew. 

Mrs.  Walter  Edward  Schwind. 


Corn  Pudding 

1  can  corn  1  tablespoon  sugar 

^2  cup    milk  Morton's  Iodized  Salt 

1  or  2  eggs  Pepper 
y2  green  pepper  minced 

Mix  all  ingredients  well  and  put  in  well  greased 
baking  dish.  Sprinkle  top  with  crumbs  and  butter.  Set 
in  a  pan  of  water  and  bake  till  firm,  or  till  a  knife  comes 
out  clean.  Like  custard  too  much  cooking  or  too  hot 
a  fire  makes  it  watery. 

Mrs.  W.  C.  Gilbert. 


Spiced  Lima  Beans 

1  can  lima  beans  2  tablespoons    olive    oil 

1  medium  onion  1  heaping       tablespoon 

1  green  sweet  pepper  brown  sugar 

Salt  %  cup  water 

Slice  onion.  Pour  lima  beans  from  can,  liquor  and 
all,  into  casserole.  Add  remaining  ingredients,  mix  care- 
fully, cover  and  bake  until  vegetables  are  cooked  and 

juice  is  reduced.  Mrs.  E.  E.  Danke. 


Cabbage   Au    Gratin 

1  good  sized  cabbage  1    dessertspoon      bread 

3  or  4  slices  bacon  crumbs 


Vegetables  119 

1  dessertspoon  of  grat-         ^  pint  white  sauce 
ed  cheese  1  teaspoon        Morton's 

Iodized  salt 

Wash  trim  and  quarter  cabbage.  Put  in  boiling 
water  and  (boil  rapidly.  When  three-fourths  cooked 
drain,  chop  coarsely,  season  with  salt  and  pepper  and 
press  into  a  pudding  mold.  Place  the  bacon  in  baking 
dish,  invert  pudding  mold  over  this  and  turn  out  cab- 
bage. Cover  surface  with  grated  cheese  and  bread 
crumbs,  dot  with  butter  and  heat  in  moderate  oven  until 
moderately  brown.     Serve  sauce  separately. 

From  Mrs.  Townsend  Smith's  English  Cook  Book. 


Cabbage 

1  cabbage  %   cup  melted  butter 

1  teaspoon  Morton's  Pepper  to  taste 

Iodized    salt 

Cut  cabbage  as  for  coarse  slaw.  Have  water  boiling 
and  drop  in  cabbage.  After  water  boils  again  count 
seven  minutes.  Drain,  add  butter,  salt  and  pepper  and 
serve  at  once.  Mrs.  Edmund  D.  Soper. 


Creamed  Cabbage 

Cabbage  as  desired  Cream  sauce 

Salt 

To  plain  cooked  cabbage  add  cream  sauce  seasoned 
with  salt,  pepper,  sugar,  butter  and.  nutmeg. 

Mrs.  L.  R.  Janes. 
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Turnips 

12  turnips  1  teaspoon  salt 

4  tablespoons  butter  Pepper  to  taste 

\y2  cups  white  sauce 

Pare  and  cut  into  small  pieces  young  turnips  and 
cook  in  a  small  amount  of  water  covered  closely,  until 
tender.  When  the  water  is  almost  absorbed  put  in  but- 
ter, salt  and  pepper  and  with  the  flame  low  cook  a  little 
longer.  When  ready  to  serve  combine  carefully  with 
2y2  cups  well  seasoned  white  sauce  and  serve  very  hot. 

Mrs.  E.  D.  Soper. 


Baked  Tomatoes 

2  large  cans  tomatoes  Pepper 

Sugar  1  teaspoon  onion  juice 

Salt  Butter 

Stew  tomatoes,  until  quite  thick,  and  season  to  taste 
with  sugar,  salt  and  pepper  and  add  onion  juice.  Put 
into  baking  dish  an  extravagant  amount  of  butter.  Bake 
slowly  until  thick  and  brown.  It  should  not  run  on 
plate   when   served.     This   is   good. 

Mrs.  J.  C.  Billingslea. 


DESSERTS  —  PUDDINGS 

Coffee  Flummery 

1  cup  made  Chase  &  3  eggs 

Sanborn's  coffee  Yz  cup  sugar 

1  cup  milk  1  teaspoon  vanilla 

2  tablespoons      Knox 
gelatine 

Place  coffee,  milk,  and  gelatine  in  double  boiler. 
When  it  is  hot,  add  the  egg  yolks  and  sugar,  beaten  to- 
gether, and  stir  until  like  soft  custard.  Remove  from 
fire  and  fold  in  beaten  whites  and  the  vanilla.  Chill  and 
serve  with  whipped  cream. 

Mrs.  Paul  I.  Aldrich. 


Coffee  Sponge 

2  tablespoons       Knox         2  cups      strong     boiled 

granulated  gelatine  Chase  &  Sanborn's 

%  cup  cold  water  Coffee 

24  cup  sugar  3  egg  whites 

Soak  gelatine  in  cold  water  and  add  to  hot  coffee, 

add  sugar,  strain,  cool  in  ice  box  and  beat  until  quite  stiff. 

Add  egg  whites,  beaten  until  dry,  and  beat  until  mixture 

will   hold   its   shape.     Put  into   mold   and  chill.     Serve 

with  whipped  cream  slightly  sweetened. 

Mrs.  Arthur  Medlicott. 


Orange  Trifle 

1  envelope  Knox  Spark-         1  cup  orange  juice 

ling  Gelatine  1     tablespoon    lemon 

y2  cup  cold  water  juice 

iy2  cups  boiling  water  J/2  pint  whipping  cream 

-1  cup  sugar 

Soak  gelatine  five  minutes  in  cold  water,  dissolve 
in  boiling  water,  add  sugar  orange  and  lemon  juice.    Let 
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cool  until  it  begins  to  thicken,  add  whipped  cream  and 
beat.    Pour  into  individual  molds  or  one  mold  and  chill. 

Mrs.  Fannie  Worhington. 


Banana  Snow  Whip 

3  bananas  1  cup  cream 

Y*  cup  powdered  sugar  2  egg  whites 

2    tablespoons    lemon  1  cup  grated  cocoanut 
juice 

Slice  bananas,  add  powdered  sugar  and  lemon  juice. 
Set  in  cold  place  at  least  one  hour.  Mash  and  beat  until 
light.  Add  whipped  cream,  stiffly  beaten  egg  whites 
and  cocoanut.  Pour  into  serving  dish  or  individual  dish- 
es. Sprinkle  with  cocoanut.  Serve  cold  with  whipped 
cream. 

Mrs.  Arthur  Medlicott. 


Ice  Box  Cake 

34   pound   sweet   butter  Grated  rind  and  y2  the 

1  cup  confectioner's  juice  of  one  lemon 

sugar  2  dozen  lady  fingers 
3  eggs 

Cream  butter  and  sugar,  beat  in  one  egg  at  a  time 
until  all  are  in  and  well  creamed.  Add  rind  and  juice  of 
lemon.  Line  mold  with  waxed  paper  and  layer  of  lady 
finger  then  layer  of  filling.  Cover  with  lady  fingers. 
Put  in  ice  box  for  half  a  day.    Serve  with  whipped  cream. 

Mrs.  A.  F.  Cleveland. 


Chocolate  Ice  Box  Pudding 

2    bars  sweet  chocolate         4  eggs 

2  tablespoons  sugar  2  dozen  lady  fingers 

2  tablespoons  water 
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Put  in  double  boiler  and  when  melted  add  egg  yolks, 
beaten  light.  Mix  well  and  fold  in  whites  beaten  stiff. 
Split  the  lady  fingers  and  line  a  mold.  Cover  with  choco- 
late mixture,  put  in  another  layer  of  lady  fingers,  con- 
tinue until  mixture  is  used.  Let  stand  in  ice  box  over 
night.    Turn  out  and  serve  with  whipped  cream. 

Mrs.  Charles  R.  Oaten. 


Pineapple  Whip 

1  large  can  pineapple  1  bottle     Bowman's 

1  box  marsh  mallows  whipping  cream 

Maraschino  cherries 

Dice  pineapple  and  marshmellows,  whip  cream  and 
mix  all  together.  Set  in  ice  box  for  several  hours.  Serve 
garnished  with  cherries. 

Mrs.  William  G.  Eadie. 

Pineapple  Ice  Box  Cake 

1    pound    confectioner's         1  small  can  grated  pine- 
sugar  apple 
Yz  pound  butter                        1  pint  whipping  cream 
3  eggs                                        1    teaspoon   vanilla 

2  dozen  lady  fingers 

Cream  butter  and  sugar,  separate  eggs,  add  one  yolk 
at  a  time,  beating  in.  Add  stiffly  beaten  whites  and 
vanilla.  Whip  half  the  cream.  Line  mold  with  halves 
of  lady  fingers,  spread  a  layer  of  the  mixture  over  them, 
cover  with  whipped  cream,  put  on  more  lady  fingers, 
repeat  the  process  until  all  mixture  is  used,  after  allow- 
ing to  stand  for  twenty-four  hours  in  ice  box,  remove 
from  mold  and  serve  with  remainder  of  whipped  cream. 
Will  serve  twelve  or  fourteen. 

Mrs.  Don  D.  Pattison. 
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Lemon  Whip 

3  tablespoons  cornstarch         2  eggs 

2  lemons  Y*  teaspoon  salt 

1  cup  sugar  2y2  cups  boiling  water 

Mix  cornstarch  with  half  the  sugar.  Add  the  boil- 
ing water  and  cook  in  double  boiler  for  fifteen  minutes. 
Mix  egg  yolks  with  remainder  of  sugar  and  salt  and  add 
to  cooking  mixture,  cook  five  minutes  longer  add  lemon 
juice  and  rind,  pour  over  whites  beaten  very  light  and 
whip  until  almost  cold.  Pour  into  molds  and  chill. 
Serve  with  whipped  cream.     Serves  seven  or  eight. 

Mrs.  C.  R.  Lowe. 


Snowballs 

"Whites  2  eggs  2  scant  teaspoons  bak- 

*4  cup  butter  melted  ing  powder 

y2  cup   sugar  Pinch  of  salt 

1  heaping  cup  flour  Y  cup  milk 

Add  the  beaten  egg  whites  last,  steam  Y\.  hour  in 
timbale  molds.     Serve  with  strawberry  sauce. 

Sstrawberry  Sauce :  1  cup  xxxx  sugar 

Ys  cup  butter,  creamed         1  white  of  egg  beaten 
Fold  in  beaten  white  and  stir  in  about  one  cup  fresh 
strawberries,  cut  up,  or  one-half  cup  strawberries  pre- 
serves. 

Elizabeth  W.  Bragdon. 


Manhattan  Pudding 
(Mousse) 

\Yi  cups  orange  juice  Y*  tablespoon  vanilla 

Ya  cup  lemon  juice  Yz  cup  chopped  walnut 

1  pint  Bowman's  heavy  meats 

cream  Sugar     to     taste — quite 

Y2  cup  powdered  sugar  sweet 


Desserts — Puddings  127 


Mix  fruit  juices  and  sweeten  to  taste.  Turn  mixture 
into  brick  mold.  Whip  cream  and  add  sugar,  vanilla 
and  nut  meats,  pour  over  first  mixture  to  overflow  mold. 
Cover  with  buttered  paper  and  fit  on  cover.  Pack  in 
salt  and  ice  using  two  parts  crushed  ice  to  one  port  salt. 
Let  stand  three  hours.    Snow  can  be  substituted  for  ice. 

Mrs.  Edmund  D.  Soper. 

Cold  Fruit  Pudding 

1  pack  lemon  jello  j4  cup  nuts,  chopped 

Y^  cup   grape   nuts  y2  cup     apples     cut    in 

y2  cup  raisins  cubes 

Serve  with  boiled  custard.  Other  fruits  may  be  used. 
Very  delicious. 

Anonymous. 


Nut  Pudding 

y2  cup  of  butter  3  teaspoons  Royal  bak- 

y2  cup  sugar  ing  powder 

2  eggs  (one  if  scarce)  y2  cup  water 

\y2  cups  flour  y2  cup  chopped  nuts 

Mix  as  given  and  bake  in  gem  pans  or  steam  one- 
half  hour.  Makes  about  twelve.  Serve  with  hard  sauce 
or  whipped  cream. 

Mrs.  C.  R.  Jones. 

Tapioca  Pudding 

3  tablespoons  pearl  tap-         y2  tablespoon   butter 
ioca  1   quart  hot  milk 

Water  to  cover  1  teaspoon      desired 

3  eggs  •  flavor 

1  scant  cup  sugar 

Soak  tapioca  over  night  in  the  water.  Beat  the  egg 
yolks  with  the  sugar  and  butter.    Stir  into  hot  milk  and 
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cook  to  a  very  thick  custard,  flavor  and  cover  with  the 
stiffly  beaten  egg  whites  to  which  has  been  added  a 
lounding  teaspoon  of  sugar. 

Mrs.  Amelia  Merrell. 


Ginger  Pudding 

Y  box  Knox  gelatine  1  cup  sugar 

%  cup  cold  water  }£  cup  preserved  ginger 

1  pint  boiling  milk  Y  pint  whipped  cream 

3   eggs 

Soak  gelatine  in  water.  Pour  on  boiling  milk  and 
beat  with  egg  yolks  and  sugar  until  foamy.  Cook  in 
double  boiler  until  slightly  thickened.  Strain  if  neces- 
sary and  add  ginger,  cut  fine.  When  beginning  to  thick- 
en fold  in  the  stiffly  beaten  egg  whites  and  the  whipped 
cream.    Pour  into  mold  and  serve  with  whipped  cream. 

Mrs.  Harris  Franklin  Rail. 


Pine  Apple  Dessert 

2  teaspoons  butter  1  egg  beaten 

1  cup  brown  sugar  %  teaspoon  salt 

1  cup  crushed  pineapple  1  cup  cold  water 

For  Batter:  2  teaspoons  Royal  Bak- 

Y  cup  butter  ing  Powder 

1^2  cup  granulated         Y   teaspoon   lemon   ex- 
sugar  tract 
Melt  butter  in  baking  pan.     Add  sugar  and  blend 
the  two.    Over  this  spread  the  pine  apple  and  pour  over 
it  the  batter. 

Mrs.  William  G.  Alexander. 

Prune  Oriental  Cream 

Y  envlope  Knox  Spark-         Y  Pmt  heavy  cream 
ling  Gelatine  x/z  cup  milk 
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y  cup  cold  water  3/3   cup    cooked   prunes, 

34   cup  scalded  milk  cut  in  pieces 

y2  cup  sugar  y$  cup  chopped  figs 

Whites  of  two  eggs 

Soak  gelatine  in  cold  water  five  minutes,  dissolve 
in  scalded  milk,  and  add  sugar.  Strain  into  a  bowl,  set  in 
pan  containing  ice  water,  and  stir  constantly  until  mix- 
ture begins  to  thicken :  then  add  whites  of  eggs,  beaten 
until  stiff,  heavy  cream,  diluted  with  milk  and  beaten 
until  stiff,  prunes  and  figs.  Turn  into  a  wet  mold,  the 
bottom  and  sides  of  which  are  garnished  with  halves  of 
cooked  prunes,  and  chill.  Remove  from  mold  to  serving 
dish,  and  garnish  with  whipped  cream  (sweetened  and 
flavored  with  vanilla),  forced  through  a  pastry  bag  and 
tube,  and  chopped  pistachio  nuts. 

.    Courtesy   Knox   Gelatine   Company. 


Torte 

6  egg  whites  -       1  teaspoon  vanilla 

Salt  2  cups  granulated  sugar 

Beat  fifteen  minutes  Beat  all  together  fifteen 

1  tablespoon  vinegar  minutes 

Bake  in  slow  oven  one  and  one-half  hours.  Fill  with 
fresh  fruit  and  spread  with  whipped  cream. 

Laura  L.  Fenner. 

Date  Pudding 

1  cup  walnuts  or  pecans         2  eggs 

1    cup   dates  1  cup  sugar 

5     tablespoons     cracker         1  teaspoon  baking  pow- 

crumbs  der 

Chop  nuts  and  dates  coarsely.  Mix  in  order  given 
and  bake  fifteen  minutes  in  medium  oven.  Eat  cold  with 
whipped  cream. 

Mrs.  N.  L.  Towle. 
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Golden  Pudding 

(English  recipe) 

%  pound  suet  3  tablespoons  golden 

1%  cup  soft  bread  syrup 

crumbs  ^2  cup  orange  marmal- 

2  eggs  ade 

3  tablespoons  sugar 

Chop  suet  very  fine.  Mix  breadcrumbs,  sugar  and 
syrup  with  suet.  Beat  eggs  well  and  add  last.  Put  in 
buttered  mold  and  tie  down  with  floured  cloth.  Steam 
two  hours.    Serve  with  hard  sauce  as  follows : 

Hard  Sauce :  }4  cup  powdered  sugar 

3  tablespoons  butter  %.    teaspoon   lemon 

1  teaspoon  boiling  water         *4   teaspoon  vanilla 

Cream  butter,  add  water  and  slowly  add  sugar. 

Mrs.  George  E.  Dickson. 


Crystal  Palace  Pudding 
(English  recipe) 

2  cups   milk  Candied  cherries 

]/2  cup  sugar  Pinch  Morton's  Iodized 

2  eggs  salt 

1  teaspoon   vanilla  ^  sponge  cake 

1  tablespoon  gelatine 

Dissolve  gelatine  and  add  custard  made  of  sugar 
milk,  salt  and  eggs.  Cut  sponge  cake  into  cubes.  Line 
mold  with  cherries.  Put  in  cake.  Pour  over  custard. 
Serve  with  whipped  cream. 

(The  above  two  recipes  from  Miss  Maud  Drysdale  and 
Mrs.  H.  F.  Fiske,  Pasadena.) 

Mrs.  George  E.  Dickson. 
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Lemon  Pudding 

1  large  lemon  \l/2    cups    Gold    Medal 

1  egg  flour 

1  tablespoon  butter  2  heaping  teaspoons 

\y2  cups  sugar  Royal  Baking  Powder 
2y2  cups  cold  water 

Slice  the  lemon  very  thinly  into  a  baking  dish  and 
cover  with  one  cup  of  sugar  and  two  cups  cold  water. 
Let  stand  two  or  three  hours,  or  over  night.  Mix  the 
other  ingredients,  first  sifting  flour  and  baking  powder 
together.  Dip  the  resulting  batter  carefully  over  the 
lemon  and  bake  for  about  half  an  hour  in  a  moderate 
oven.  The  lemon  syrup  in  the  bottom  of  the  dish  serves 
as  a  sauce  for  the  pudding. 

Mrs.  Ernest  E.  Olp. 


Floating  Island,  Custards 

3  egg  whites  Y%  tablespoon  salt 

4  tablespoon  sugar  \y2  cup  scalded  milk 
3  egg  yolks  y2  tablespoon  vanilla 
y  cup  sugar 

Beat  the  whites  until  stiff.  Add  4  tablespoons  sugar. 
Drop  by  tablespoonfuls  into  a  shallow  pan  of  hot  water. 
Bake  in  a  moderate  oven  until  delicately  brown.  Re- 
move cooked  whites  into  a  serving  dish. 

Prepare  custard  sauce :  Mix  yolks,  sugar  and  salt 
in  a  bowl,  add  scalded  milk  slowly.  Return  to  double 
boiler  and  cook  until  a  coating  is  formed  on  metal  spoon. 
Remove  immediately.  Add  flavoring.  Pour  ^around 
cooked  whites  in  a  large  shallow  bowl  or  as  illustrated. 
Chill  before  serving. 

Courtesy  of  Bowman  Dairy  Company. 
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Custard 

1  qt.  milk  y2  tablespoon  vanilla  or 

4  eggs  nutmeg 

Yz  cup  sugar  (For   custard   baked   in 

Y\  tablespoon  salt  large  mold  use  6  eggs.) 

Scald  the  milk  (use  double  boiler  if  possible.)  Beat 
the  eggs  slightly,  add  sugar  and  salt.  Gradually  add  hot 
milk  to  Ggg  mixture,  stirring  constantly.  Cook  either 
as  Baked  or  Thin  Custard. 

Baked  Custard 
Proceed  as  above.  Pour  the  mixture  into  buttered 
custard  cups  or  a  baking  dish.  Set  in  a  pan  of  warm 
water  and  bake  in  a  slow  oven.  Test  with  a  knife  blade, 
when  blade  comes  out  clean  remove  from  oven.  Custard 
may  be  sprinkled  with  nuts  or  nutmeg  before  baking,  to 
vary. 

Thin  Custard 

Proceed  as  above.  Cook  in  double  boiler,  stirring 
until  mixture  thickens  and  coats  a  metal  spoon.  Strain 
immediately,  chill  and  flavor?  If  cooked  too  long  the 
custard  will  curdle.  Should  this  happen  by  using  an 
egg-beater  it  may  be  restored  to  a  smooth  consistency, 
but  custard  will  not  be  as  thick.  Eggs  should  be  beaten 
slightly  so  that  custard  may  be  smooth.  When  eggs  are 
expensive  use  3  eggs  and  1  tablespoon  cornstarch. 

Thin  custard  may  be  used  in  many  ways  as  a  sauce — 
with  stale  cake,  with  fruit,  with  cocoanut  added,  or  as 
a  pudding  sauce. 

Courtesy  of  Bowman  Dairy  Company. 


Fig  Pudding 

3  eggs  Figs 

Butter  Bread  crumbs 

Sugar 
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Weigh  the  eggs  and  take  butter,  sugar,  breadcrumbs, 
figs,  each  the  same  weight  as  the  eggs.  Beat  butter  and 
sugar  together,  add  yolks  of  eggs,  figs  and  breadcrumbs. 
Last  of  all  the  beaten  whites.  Steam  two  hours.  Serve 
with  any  desired  sauce. 

Mrs.  C.  W.  Olson. 


Butterscotch  Pudding 

y2  cup  brown  sugar  2  cups  milk 

34  cup  Gold  Medal  1  level  teaspoon  butter 

Flour  1  egg,  well  beaten 

%  teaspoon  salt  1  teaspoon  vanilla 

Mix  the  brown  sugar,  flour  and  salt  thoroughly  in 
the  top  of  the  double  boiler.  Slowly  add  the  milk  mix- 
ing well,  set  the  top  over  the  bottom  of  the  boiler  and 
cook  for  twenty-five  minutes  after  the  water  begins  to 
boil.  Add  the  egg  and  butter  and  cook  two  minutes 
more,  add  the  vanilla  and  mix  thoroughly.  Pour  into 
mold  or  serving  dish  and  set  in  ice  box  until  very  cold. 
Serve  with  Bowman's  cream. 

Mrs.  Peter  W.  Finger. 


Cream  Rice  Pudding 

1  cup  rice  1  tablespoon  flour 

5  tablespoons  sugar  1  quart  Bowman's  milk 

y2  teaspoon  salt  Grating  of  nutmeg 

Mix  first  four  ingredients,  add  milk  and  nutmeg  and 
bake  slowly,  stirring  frequently,  until  rice  is  thoroughly 
cooked  and  milk  is  like  rich  cream. 

Maude  WyckofL 
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Sponge  Pudding 

3^cup  butter  Sauce : 

y2  cup  sugar  1  cup  maple  sugar 

3^  cup  Gold  Medal  flour  y*  CUP  water 

1  pint  milk  y2  cup  whipped  cream 

6  eggs 

Rub  flour  and  butter  together,  add  scalded  milk  and 
sugar.  After  cooling  add  beaten  yolks,  then  beaten 
whites  of  eggs.  Bake  standing  in  a  pan  of  water,  from 
thirty  to  forty-five  minutes. 

For  sauce  boil  maple  sugar  and  water  to  a  syrup  and 
add  whipped   cream. 

Louise  E.  Whitehead. 


Christmas  Plum  Pudding 

1  quart  seeded  raisins  8  eggs 

1  pint  currants  1  pint  sugar 

y2  pound  citron  1  grated  nutmeg 

1   quart  apples  1  teaspoon  salt 

1  quart  chopped  suet  1  quart  Gold  Medal 

1  quart  bread  crumbs  flour 

1  quart  Bowman's  milk 

Cut  apples  and  suet  fine,  flour  fruit  thoroughly  from 
the  quart  of  flour.  Mix  all  ingredients  thoroughly  and 
steam  three  hours.     Serves  twenty-five. 

Mrs.  E.  K.  Copper. 


Macaroon  Pudding 

1  tablespoon  Knox  2  cups  scalded  milk 

granulated  gelatine  3  eggs 

Yz   cup   pounded   maca-  y2  cup  sugar 

roons  y%  teaspoon  salt 

y±      cup  cold  water  1  teaspoon  almond 
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Make  custard  of  milk,  salt,  sugar  and  yolks  of  eggs. 
Add  gelatine  which  has  been  soaked  in  a  little  cold  water. 
Strain  into  pan  set  in  ice  water.  Add  macaroons  and 
flavoring.  Stir  until  it  begins  to  thicken,  then  add  whites 
of  eggs  beaten  stiff.  Pour  into  mold  and  chill.  Serve 
with  whipped  cream.     Serves  eight. 

Mrs.  J.  N.  Goltra. 


Spanish  Cream 

y2     e  nv  e  1  o  p  e      Knox  ^2  cup  sugar  scant 

Sparkling  Gelatine  34  teaspoon  salt 

3  cups  milk  1  teaspoon  vanilla 
3   eggs 

Soak  the  gelatine  in  the  milk  ten  minutes.  Place 
over  hot  water,  and  when  gelatine  is  dissolved  add  sugar. 
Pour  slowly  on  the  yolks  of  the  eggs  slightly  beaten,  re- 
turn to  double  boiler  and  cook  until  thickened  somewhat, 
stirring  constantly.  Remove  from  stove  and  add  salt  and 
flavoring,  then  add  whites  of  eggs  beaten  until  stiff. 
Turn  into  one  large  or  individual  molds,  first  dipped  in 
cold  water,  and  place  in  ice  box.  (This  will  separate  and 
form  a  jelly  on  the  bottom  and  custard  on  top.) 

If  desired,  serve  with  whipped  cream,  or  sliced 
oranges  or  other  fruit.  A  cup  of  orange  juice  may  be 
substituted  for  one  cup  of  the  milk,  adding  it  after  re- 
moving custard  from  the  stove. 

Courtesy  Knox  Gelatine  Company. 


Washington  Pudding 

2  cups  Gold  Medal  flour  j£  cup  nuts 

1  cup  molasses  ^2  cup  raisins 

1  teaspoon  soda  Pinch  of  salt 

2  eggs 

Dissolve   soda   in  molasses,   chop   nuts   and   raisins, 


136  Ye  Kirke  Cookerie 


mix  thoroughly  and  steam  two  and  a  half  hours.     Serve 
with  hard  sauce. 

Mrs.  Mary  E.  Crosby. 


Caramel  Nut  Pudding 

\y2  cups  brown  sugar  3     tablespoons    corn- 

\y2  cups  white  sugar  starch 

3  cups  water  1  teaspoon  vanila 

y2  cup  chopped  walnuts 

Boil  together  sugar  and  water  until  well  dissolved 
but  not  to  a  syrup,  into  this  stir  cornstarch  which  has 
been  mixed  with  a  little  cold  water.  Cook  until  thick- 
ened, cool  slightly,  add  nuts  and  vanilla  and  pour  into 
sherbet  cups  to  chill.    Serve  with  whipped  cream. 

Mrs.  H.  A.  Meade. 


Brown   Sugar  Pudding 

2  cups  brown  sugar  cornstarch 

2  cups  water  y2  cup  nuts 

2  rounding  tablespoons 

Caramelize  sugar,  then  follow  directions  for  Cara- 
mel Nut  Pudding,  but  pour  into  shallow  mold. 

Mrs.   VincentM.   Reed. 


Date  Pudding 

1  box  dates  2  tablespoons  sugar 

y2  cup  nuts  ■  Pinch       o  f       Morton's 

3  egg  whites  Iodized  salt 

y2  cup  water 

Wash  and  seed  dates,  chop  dates  and  nuts,  combine 
with   sugar,  water  and   salt  and   cook   all   together   ten 
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minutes,  stirring  constantly.  This  should  form  a  smooth 
paste.  Beat  whites  and  fold  in  paste.  Bake  in  moderate 
oven  for  about  twenty  minutes.  Serve  with  whipped 
cream  or  ice  cream. 

Mrs.  W.  H.  Lloyd. 

Balloon  Pudding 

1  quart  Bowman's  milk  1  teaspoon  baking 

5  eggs  powder 

12  tablespoons  Gold  4  tablespoons  sugar 
Medal  flour 

Stir  flour  until  smooth  with  milk  added  gradually. 
When  smooth  stir  in  the  beaten  eggs  and  sugar.  Bake 
half  an  hour  in  moderate  oven.  Serve  with  hard  sauce. 
Should  be  eaten  immediately  it  is  out  of  the  oven. 

Mrs.  Mary  E.  Crosby. 


Date  and  Nut  Pudding 

1  cup  English  walnuts  1  tablespoon  flour 

1  cup  dates  1  teaspoon  Royal 

2  eggs  Baking  Powder 
}/2  cup  sugar  Pinch  of  salt 

Chop  dates  and  nuts  beat  eggs  and  mix  in  order 
given.  Bake  in  a  slow  oven  for  twenty  minutes.  Serve 
with  whipped  cream. 

Maude  Estelle  Lee. 

Cherry  Pudding 

1  cup  sugar  Flour  to  make  thick 

1  tablespoon  shortening  batter 

1  cup  milk  2  cups  cherries 

2  teaspoons  Royal  Bak-  1  cup  sugar 

ing  Powder  1  cup  boiling  water 

Make  batter  of  the  first  five  ingredients,  put  in  bot- 
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torn  of  pudding  pan  and  spread  over  it  the  last  three, 
mixed.     Bake  slowly  forty-five  minutes. 

Mrs.  R.  J.  Wade. 

Upside  Down  Cake 

A.  Yz  cup  prunes  3  tablespoons   melted 
Y2  cup  chopped  nuts  butter 

B.  1  egg"  1  teaspoon  baking 
Yi  cup  sugar  powder 

1  cup  sifted  Gold  Medal         *4  CUP  milk 
flour 

A.  Soak  prunes  over  night,  remove  pits  and  chop 
prunes.  Melt  butter  in  skillet,  spread  nuts  over  and 
cover  with  prunes. 

B.  Beat  egg,  add  sugar  gradually,  then  milk  and 
flour  alternately  first  sifting  flour  and  baking  powder  to- 
gether. Beat  well  and  pour  over  "A".  Bake  in  moderate 
oven  twenty-five  or  thirty  minutes. 

Mrs.  G.  W.  Moss. 


Steamed  Chocolate  Pudding 

1  egg  y$  cup  flour 

Yz  cup  sour  cream  4  tablespoons  cocoa 

2/z  cup  sugar  Y*  teaspoon  soda 

Yz  cup  butter  Y*  teaspoon  vanilla 

Steam  one  and  one-half  hours  when  in  one  mold ; 
one  hour  if  in  two  molds. 

Mrs.  James  P.  Grier. 


Chocolate  Plum  Pudding 

1  envelope  Knox  1  cup  seeded  raisins 

Sparkling  Gelatine  Y\  CUP  dates 
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1  cup  cold  water  J^  cup  nuts 

1  pint  milk  y2  cup  currants 

1  cup  sugar  3  egg  whites 

1^2  squares  chocolate  Salt 
5<2  teaspoon  vanilla 

Soften  gelatine  in  cold  water  ten  minutes.  Melt 
chocolate  with  part  of  the  sugar;  add  a  little  milk,  mak- 
ing a  smooth  paste.  Put  milk  in  double  boiler.  When 
hot,  add  melted  chocolate,  sugar,  salt  and  soaked  gelatine. 
Remove  from  fire ;  when  mixture  begins  to  thicken,  add 
vanilla,  fruit  and  nut  meats,  chopped,  and  lastly  fold  in 
beaten  egg  whites.  Turn  into  wet  mold  decorated  with 
whole  nut  meats  and  raisins.  Chill.  Remove  to  serving 
dish  and  garnish  with  holly.  Serve  with  whipped  cream, 
sweetened  and  flavored  with  vanilla,  or  with  a  currant 
jelly  sauce. 

Courtesy  of  Knox  Gelatine  Company. 


Caramel  Custard 

4  cups  scalded  milk  T/2  teaspoon  vanilla 

5  eggs  y2  cup  sugar 
y2  teaspoon  salt 

Put  sugar  in  iron  frying  pan  and  stir  constantly  over 
hot  part  of  range  until  melted  to  a  syrup  of  light  brown 
color.  Add  milk  gradually  to  sugar,  being  careful  that 
milk  does  not  bubble  over.  As  soon  as  sugar  is  melted 
in  milk,  add  mixtures  to  eggs  slightly  beaten;  add  salt 
and  flavoring,  then  strain  into  buttered  mold.  Bake  as 
custard,  putting  molds  in  pan  of  water  about  one-half 
hour.     Temperature  325°  (moderate.) 

Unsigned. 
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Marshmallow  Cream 

y2  envelope  Knox  1  cup  sugar 

Sparkling  Gelatine  1  teaspoon  vanilla 

y2  cup  cold  water  1  teaspoon  lemon 
y2  cup  boiling  water  extract 

Whites  of  four  eggs  \y2  squares  chocolate 

Soak  gelatine  in  cold  water  five  minutes.  Add  boil- 
ing water  and  place  over  teakettle  until  dissolved.  Cool, 
but  do  not  chill.  Stir  sugar  into  dissolved  gelatine. 
Beat  the  whites  of  eggs  very  light,  and  to  the  eggs  add 
the  gelatine  and  sugar,  a  few  spoonfuls  at  a  time,  beat- 
ing constantly.  Divide  quickly  into  three  parts.  To  the 
first  part  add  vanilla  flavoring  and  color  pink;  to  the 
second  part  add  melted  chocolate  and.  vanilla  flavoring, 
and  flavor  the  third  part  with  lemon. 

Mold  in  layers  in  square  mold,  adding  nuts  to  the 
pink  part  and  red  cherries  to  the  white.  Chill,  cut  in 
slices  and  serve  with  or  without  whipped  cream  or  sauce 
made  with  the  yolks  of  eggs.  Attractive  if  served  with 
ice  cream  instead  of  cake. 

Courtesy  Knox  Gelatine  Company. 


Orange  Pudding 

4  oranges  (juice)  1  tablespoon  butter 

3  cups  hot  water  y2  cup  milk 

2  cups  sugar  y2  teaspoon  Royal 

1  tablespoon  cornstarch  baking  powder 

Dough :  1  cup  flour 

y2  cup  sugar 

Boil  for  ten  minutes,  the  first  four  ingredients  and 
pour  into  it  while  boiling  the  batter  made  from  those  re- 
maining. Bake  twenty  minutes.  This  would  be  a  de- 
lightfully syrupy  pudding. 

Anonymous. 
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Apple  Peggies 

ll/2  cup  Gold  Medal  Lard  size  of  an  egg 

flour  Pinch  salt 

\y2  teaspoons  baking  y2  cup   milk 

powder  Several  tart  apples 

Butter  size  of  an  egg  2  cups  sugar 

Sift  flour  with  baking  powder  and  salt,  mix  with 
lard  and  butter  and  make  into  stiff  dough  with  milk 
Roll  as  for  pie  crust  and  cut  in  strips.  Moisten  with  a 
little  water  and  cover  thickly  with  finely  chopped  apples. 
Sprinkle  lightly  with  cinnamon,  roll  up  and  place  in 
deep  buttered  pan ;  cover  with  sugar,  dot  with  butter 
and  pour  boiling  water  over  until  almost  covered.  Bake 
in  a  rather  hot  oven  for  forty-five  or  more  minutes.  Serve 
with  whipped  cream. 

John  L.  Anderson. 


1. 


Apple  Shape 

2  tablespoons   sugar 

34  teaspoon  salt 

1  egg 

1  cup  sour  cream 

y  teaspoon  soda 


4  large  apples 

Sugar  as  desired 

Few  gratings  of  nutmeg 
2. 

1  cup  Gold  Medal  flour 

In  1,  peel  the  apples  and  cut  in  eighths.  Stand  these 
pieces  edgewise  in  the  dish  as  close  together  as  you  can, 
the  bow  side  next  the  side  .of  the  dish.  Put  sugar  and 
nutmeg  over  and  then  pour  over  all  the  jubilant  batter 
made  from  2.  Sift  the  flour  and  sugar  together.  Whip 
the  egg  and  add  the  sour  cream  with  the'  soda  stirred  into 
it.  Whip  these  three  together  well  and  add  the  dry  mix- 
ture. Bake  the  whole  for  three  hours  in  a  slow  oven  (un- 
der 300  degrees).  Turn  out  and  serve  with  sugar  and 
cream  or  any  desired  sauce.  The  long  baking  gives  the 
apples  a  delicious  flavor. 

Adapted  from  a  Jane  Eddington  recipe. 

By  Mrs.  C.  D.  Hardy. 
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Brown  Betty 

y2  cup  butter  y2  lemon,  juice  and  rind 

3  cups  soft  bread  if  apples  are  not  tart 

crumbs  Creamy  Sauce : 

6  cups  shredded  or  ^  cup  butter 

chopped  apples  %  cup  powdered  sugar 

^2  cup  cold  water,  if             2  teaspoons  vanilla 

apples  are  not  juicy  2  tablespoons  cream 

Melt  butter  and  add  crumbs;  stir  around  gently. 
Butter  baking  or  pudding  dish  and  put  thin  layer  of 
crumbs  in  bottom,  then  thick-layer  of  apples.  Add  half 
the  sugar,  cinnamon,  (and  lemon,  if  used)  mixed.  Re- 
peat layers,  adding  rest  of  seasoning  to  last  layer  of 
apples.  Have  last  layer  of  crumbs.  Bake  a  half  hour, 
covered,  then  remove  cover  and  bake  a  half  an  hour.  For 
Creamy  Sauce,  cream  butter  and  powdered  sugar,  add 
two  tablespoons  cream  slowly  and  two  teaspoons  vanilla, 
or  other  flavoring. 

Mrs.  Alfred  L.  Lindsey. 


Queen  of  Bread  Puddings 

1  quart  milk  2  teaspoons   butter 

1  pint   bread   crumbs  Y^  teaspoon  salt 

4  eggs  1  lemon  (juice  and 
1  cup   sugar  rind) 

Mix  in  order  given,  keeping  out  the  whites  of  two 
eggs  for  meringue,  and  bake  very  slowly,  like  custard. 
When  done  cover  with  meringue  made  by  beating  the  re- 
served egg  whites  to  a  stiff  froth  add  the  juice  of  the 
lemon  and  a  tablespoonful  of  powdered  sugar.  Return 
to  oven  and  brown  lightly.  This  is  a  very  old  recipe 
and  when  carefully  made  is  delicious. 

Mrs.  J.  C.  Billingslea. 


V 


Desserts — Puddings  143 


Maple  Mousse 

1  cup  maple  syrup  \y2  cups  Bowman's 
4  tablespoons   Knox  whipping  cream 

gelatine  3  egg  yolks 

1  cup  nut  meats  1  cup  cold  water 

Boil  syrup,  pour  gradually  over  beaten  egg  yolks, 
cook  until  it  begins  to  thicken.  Add  gelatine  dissolved 
in  cold  water  and  nut  meats ;  put  on  ice  and,  when  it  be- 
gins to  set,  fold  in  whipped  cream  and  set  away  to  be- 
come firm.     Serve  with  whipped  cream. 

Mrs.  C.  H.  Lloyd. 

Vanilla  Charlotte  Russe 

2  cups  cream  2  tablespoons  water 
2/z  cup  powdered  sugar         3  egg  whites 

1  teaspoon  Knox  1  teaspoon  vanilla 

gelatine 

Beat  cream  until  stiff,  add  sugar,  flavoring  and  egg 
whites,  also  beaten  stiff.  Soak  gelatine  in  water  and 
place  over  hot  water  until  dissolved.  Then  add  to  pre- 
vious mixture.  Line  sherbet  glasses  with  sponge  cake 
or  lady  fingers,  fill  with  mixture,  chill  and  serve. 

Mrs.  C.  R.  Jones. 

Creamed  Prunes 

3  cups  prunes  Flour 
Water  to  cover  Milk 
Sugar  to  taste 

Soak  prunes  over  night  and  cook  in  the  water  until 
tender.  Remove  from  water.  Sweeten  juice  to  taste 
and  thicken  as  for  white  sauce  using  milk  and  flour.  For 
each  cup  of  juice  use  half  a  cup  of  milk  and  four  table- 
spoons flour. 

Lillyan  Short. 
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Orange  Charlotte 

1  cup  orange  juice  2  tablespoons  cold 
1  lemon  water 

Yz  package  Knox  1  cup  boiling  water 

gelatine  1  pint  whipping  cream 

Soak  gelatine  in  cold  water  and  dissolve  in  boiling 
water.  Add  fruit  juice  and  sugar  and  take  from  fire. 
When  mixture  begins  to  set,  fold  in  the  cream  whipped 
stiff.     Mold  and  chill.     Serves  eight  to  ten. 

Mrs.  J.  Roy  Skiles. 


• 


Coffee  Bavarian  Cream 

1  level  tablespoon  gran-  %  cup  finely  ground 

ulated  gelatine  coffee 

Ya  cup  cold  water  Y  cup  sugar 

\y2  cups  cold  milk  1  cup  whipping  cream 
Ya  teaspoon  vanilla 

Soak  gelatine  in  cold  water  ten  minutes.  Mix  cof- 
fee with  cold  milk  and  let  come  to  a  boiling  point.  Re- 
move from  fire,  let  stand  five  minutes,  then  strain 
through  cloth.  Add  gelatine  and  stir  until  dissolved. 
Add  sugar  and  stir  until  it  is  dissolved.  When  cool  place 
in  refrigerator.  When  mixture  begins  to  thicken,  add 
the  cream  beaten  stiff  and  flavored  with  the  vanilla.  Set 
on  ice  to  harden.  Serve  with  a  little  plain  whipped 
cream  flavored  with  a  few  drops  vanilla. 

Courtesy  of  Chase  &  Sanborn  Company. 


FROZEN  DESSERTS 

Fruit  Ice— "Five  Twos" 

2  lemons  2  cups  sugar 

2  oranges  2  cups  water 

2  bannas 
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Boil    sugar    and    water    enough    to    dissolve  sugar. 
Strain  fruit  and  add  syrup.     Freeze. 

Mrs.  Robert  D.  Baird. 


Ice  Cream 

1  pint   cream  1^2  cup  sugar 

1  cup  milk  1  banana 

Beat  with  egg  beater  until  frothy.     Add  one  or  two 
cups  fresh  fruit  and.  freeze. 

Mrs.  Ernest  F.  Tittle. 


Frozen  Pudding 

1  quart  milk  34  pound  figs  chopped 

4  egg  yolks  1  tablespoon  vanilla 

1  cup  sugar  y2     tablespoon     Knox's 
y2  pound   English   wal-  Gelatine 

nuts  in  shell 

Make  boiled  custard  of  sugar,  eggs  and  milk.  Chop 
figs  and  nuts,  and  pour  over  them  the  hot  custard.  Let 
cool  and  freeze. 

Mrs.  John  A.  Bellows. 

Dolly  Madison's  Ice  Cream 

1  full  pint  milk  4  tablespoons  sifted 

1  cup  white  sugar  flour 

2  well-beaten  eggs  1  quart  cream 

Let  the  milk  come  to  a  boil.  Beat  the  eggs,  sugar, 
and  flour  together,  stir  these  into  the  boiling  milk,  and 
let  all  cook  for  twenty  minutes.  When  cold  add  one 
teacup  of  sugar  and  one  quart  of  rich  sweet  cream. 
Flavor  with  a  vanilla  bean,  which  should  be  put  in  the 
milk  to  boil.    Put  into  a  freezer  and  turn  until  hard. 

Adella  B.  Anderson. 
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Prune  Ice  Cream 

2  pints  cream  1  teaspoon  vanilla 

1  cup  sugar  2/$  cup  cooked  prunes 

When  partly  frozen  add  2/z  cup  cooked  prunes  cut 
in  small  pieces  and  finish  freezing.  This  makes  two 
quarts. 

Edna  McKeever. 


Peppermint  Ice  Cream 

1  quart   cream  1  pound     pure     pepper- 

Yz  quart  milk  mint*  stick  candy 

Put  candy  in  bag  and  pound  in  small  pieces,  add  to 
cream  and  milk,  stir  over  fire  until  all  candy  is  dissolved. 
Strain,  cool  and  freeze. 

Charlotte  L.  Kittleman. 


Coffee  Ice  Cream 

Ya     cup    finely    ground  1  egg 

coffee  1  tablespoon  cold  water 

Y\  cup  cold  milk  Y*  teaspoon  vanilla 

Y3  cup  sugar  1  cup  cream 

Mix  cold  milk  with  coffee  and  bring  to  boiling  point. 
Remove  from  fire  let  stand  ten  minutes  and  strain 
through  a  cloth.  Beat  egg  yolk  with  the  water  until  very 
light  and  add  to  coffee  and  milk.  Cook  in  double  boiler 
until  mixture  coats  a  spoon.  Cool,  add  vanilla,  cream, 
beaten  egg  white  and  freeze,  using  four  parts  ice  to  one 
of  salt. 

Courtesy  of  Chase  &  Sanborn  Company. 
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Frozen  Pudding 

3    egg   yolks  9  English  walnuts  chop- 

1   cup  powdered  sugar  ped 

Yz  cup  milk  9  pecans  chopped 

\y2  teaspoon  Knox  gela-  5  candied  cherries 

tine  5  any  other  small  fruits 

Pinch  of  salt  1  teaspoon  vanilla 
1  pint  whipping  cream 

Stir  yolks  and  half  the  sugar  to  a  cream.  Pour  over 
this  the  milk  which  has  come  to  a  boil.  Add  one  third 
of  the  gelatine  dissolved  in  a  little  milk.  Cook  in  a 
double  boiler  until  like  thick  cream.  Cool  and  add  a 
fourth  of  the  whipped  cream  and  flavor  with  vanilla.  To 
the  rest  of  the  whipped  cream  add  the  rest  of  the  sugar 
and  gelatine  and  mix  all  together.  Chop  nuts  and  cut 
up  fruits.  Fill  mold  in  layers  with  fruit  and  nuts  be- 
tween.   Pack  with  ice  and  salt  for  four  hours. 

Mrs.  A.  F.  Cleveland. 


Pineapple  Parfait 

6  egg  yolks  ^2  cup  water 

y2  pint  whipping  cream         1  cup  crushed  pineapple 

2  cups   sugar 

Boil  sugar  and  water  until  syrup  spins  a  thread, 
pour  over  well  beaten  egg  yolks,  beating  all  the  while. 
Return  to  fire  and  boil  half  a  minute.  Set  in  cool  place. 
When  cold  add  pineapple  and  fold  in  whipped  cream. 
Put  in  ice  cream  freezer,  pack  with  salt  and  ice  and  chill 
for  three  hours.  Serve  with  whipped  cream  and  maras- 
chino cherries. 

Ramona  Cowgill. 
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Holly  Ice  Cream 

1  pint  milk  1  teaspoon  vanilla 

1  tablespoon  flour  1  teaspoon   almond    ex- 

1  cup  sugar  tract 

1  egg  Green  coloring  as  need- 

Y%  teaspoon  salt  ed 

1  pint  heavy  cream  *4  CUP  candied  cherries 

Heat  milk;  mix  flour,  sugar  and  salt  together  and 
add  gradually  to  the  milk.  Beat  egg,  pour  hot  custard 
over  it  and  mix  well.  Cook  over  hot  water  for  fifteen 
minutes,  stirring  constantly  at  first  to  insure  a  smooth 
mixture.  When  cold  add  whipped  cream,  coloring,  and 
flavoring  and  freeze.  Pack  in  brick  shaped  molds,  sprink- 
ling the  finely  cut  cherries  through  the  frozen  cream 
while  packing. 

Mrs.  C.  A.  Blymyer. 


SAUCES  FOR  DESSERTS 
Hard  Sauce 

2  cups  pulverized  sugar 

1  egg  y2  lemon 

Beat  egg,  add  sugar  and  butter.  Flavor  with  grated 
rind  and  lemon  juices.  A  good  sauce  for  fruits  and  berry 
puddings. 

Mrs.  Arlo  Ayres  Brown. 

Foamy  Sauce 

2  eggs  %  CUP  milk 

1  cup  sugar  1  teaspoon  vanilla 

Beat  egg  whites  very  stiff.  Stir  in  gradually  one 
cup  sugar.  Just  before  serving  beat  the  two  yolks  well, 
add,  }4  CUP  scalding  hot  milk  and  the  vanilla.     Put  all 
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together  and  beat  well.     Delicious  for  plum  pudding  or 
any  hot  or  steamed  pudding. 

Mrs.  W.  C.  Gilbert. 


Pudding  Sauce 

1  egg  y2  cup  boiling  water 

1  cup  sugar  Nutmeg  to  taste 

Butter  size  of  an  egg 

Beat  the  egg  well,  add  sugar  and  beat  again.  Add 
butter  and  boiling  water.  Set  over  steam  of  teakettle 
until  it  clarifies.  Fruit  juice  is  good  to  use  instead  of 
the  water,  or  juice  from  spiced  peaches  or  pears. 

Mrs.  E.  A.  Brittenham. 


Chocolate  Sauce  for  Ice  Cream 

4  tablespoons  cocoa  Pinch  salt 

1  cup  sugar  1  teaspoon  vanilla 

1  teaspoon    cornstarch  Y  cup  chopped  nuts 
Y  cup  boiling  water 

Mix  sugar,  cocoa  and  cornstarch.  Pour  on  boiling 
water  stirring  constantly.  Cook  over  low  flames  until 
thick  as  desired.  Remove  from  fire  and  add  vanilla  and 
nuts. 


Hot  Fudge  Sauce 

1  cup  water  1  teaspoon  cornstarch 

2/z  cup  sugar  Small  pinch   salt 

4  tablespoons  grated         Y*  teaspoon  vanilla 
chocolate  Yz  cup  cold  water 

Add  2/z  cup  sugar  to  1  cup  water  and  boil  five  min- 
utes.    Stir  grated  chocolate,  cornstarch   and  salt  in  Y$ 
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cup  of  water.  Combine  mixtures.  Boil  three  minutes. 
Add  the  vanilla.  Serve  hot  over  ice  cream.  This  may 
be  prepared  in  larger  quantities,  kept  sealed  on  ice,  and 
heated  as  used. 


Butterscotch  Sauce 

1  cup  brown  sugar  y2  tablespoon  vinegar 

4  tablespoons  butter  %  cup  water 

1  teaspoon    cornstarch 

Add  Y\  cup  water  to  brown  sugar.  Boil  until  sugar 
dissolves.  Add  cornstarch,  vinegar  and  butter.  Boil 
until  syrup  forms  a  ball  when  dropped  in  cold  water. 
Serve  hot  on  vanilla  ice  cream. 


Coffee  Syrup  Recipe 

For  flavoring  purposes  or  to  serve  over  ice-cream, 
place  two  pounds  of  ground  Chase  &  Sanborn's  SEAL 
BRAND  Coffee  in  one-half  gallon  of  boiling  water.  Boil 
five  minutes — no  longer.  Strain  through  fine  meshed 
cloth  or  filter  paper.  In  this  liquor  place  two  pounds  of 
sugar  and  boil  down  to  one  quart  without  stirring.  Use 
this  syrup  in  same  proportion  as  any  first  quality  soda 
fountain  syrup. 

Courtesy  Chase  &  Sanborn  Company. 


PIES— TARTS 

Pie  Crust 

3  cups  flour  2  teaspoons      baking 

1  cup  lard  powder 

\y2  teaspoon  salt 

Chop  lard  into  the  dry  ingredients  until  well  in- 
corporated. Put  in  jar,  keep  in  ice  box.  When  needed 
take  one  cup  of  the  mixture  (for  a  small  pie,  1^2  cups  for 
a  larger  pie)  add  ice  water  to  mix  and  roll  out.  Very 
convenient  and  time  saving. 

Mrs.  E.  G.  Leander. 


Caramel  Pie 

1  cup  milk  1  cup  brown  sugar 

1  tablespoon  cornstarch         1  tablespoon  butter 

2  eggs  Flavoring  to  taste 

Put  the  sugar,  yolks  of  eggs  and  the  butter  with 
two  tablespoons  of  the  milk  in  a  dish  and  let  it  get 
warm,  then  add  the  corn  starch  and  the  remainder  of 
the  milk,  after  they  are  mixed,  and  let  come  to  a  boil. 
Put  into  single  crust  and  bake  in  moderate  oven  till 
filling  "sets". 

Anonymous. 

Cream  Vanilla  Pie 

2  tablespoon  butter  1  cup  sugar 

3  eggs  1^  cups  milk 

2    tablespoons       Gold         1  teaspoon  vanilla 

Medal  flour 
Mix  flour  butter  and  sugar,  add  well  beaten  egg 
yolks,  and  milk  and  cook  in  double  boiler  until  it  thick 
ens.  Flavor  and  pour  into  crust  previously  baked. 
Make  meringne  of  whites,  spread  over  pie  and  brown 
slightly  in  slow  oven. 

Mrs.  Claude  S.  Moore. 
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Lemon  Cream  Pie 

1  cup  sugar  2  tablespoons  butter 

2  tablespoons  flour  1  lemon  (juice  and  rind) 

3  eggs  134  cuP  of  milk 

Cream  ingredients  in  order  given  leaving  whites  till 
last.  Mix  well  and  add  the  beaten  whites.  Bake  in  slow 
oven. 

Ora  May  Kensil. 


Lemon  Pie 

1^2  cups  milk  1J/2  tablespoons      corn- 

2  egg  yolks  starch 

2  lemons  Pastry 
1  cup  sugar 

Cook  all  together  in  double  boiler,  until  thick,  and 
pour  into  baked  pie  crust.  Use  the  whites  of  the  eggs  for 
meringue  for  the  top. 

Mrs.  A.  S.  Powell. 


Creamy  Lemon  Pie 

1  cup  sugar  1  lemon   (juice) 

2  tablespoons    butter  1  cup  milk 
2  tablespoons  flour                2  eggs 

Cream  sugar  and  butter,  add  flour  and  stir  in  lemon 
juice  and  well  beaten  yolks  of  eggs.  To  this  add  the 
milk  and  fold  in  beaten  whites  of  eggs.  Line  pie  tins 
with  pastry,  fill  with  mixture  and  bake  in  moderate  oven 
as  this  burns  very  easily.  The  bottom  of  the  fillings  is 
soft  and  the  top  flakes. 

Mrs.  L.  R.  Janes. 


Pies — Tarts  157 


Butterscotch  Pie 

1  cup  brown  sugar  2  cups  scalded  milk        , 
y2  cup  butter  Generous     pinch     Mor- 

2  heaping     tablespoons  ton's  Iodized  salt 
flour                                         1  teaspoon  vanilla 

3  eggs 

Over  slow  fire  blend  sugar  and  butter  allowing  it 
to  scorch  a  little.  Mix  in  flour  and  egg  yolks  (save 
whites  for  merengue.)  Pour  in  scalded  milk  and  salt  and 
cook  until  thick.  Flavor,  pour  into  a  baked  shell,  cover 
with  meringue  and  brown  in  oven. 

Mrs.  L.  B.  Sale. 


Butterscotch  Pie 

\y2  cups  boiling  water  \y2  tablespoons     Snow- 
\y2  cups  brown  sugar  drift  lard 

\y2  tablespoons    granu-  %  teaspoon  salt 

lated  sugar  y2  teaspoon  vanilla 

4  tablespoons     corn-  3  eggs 

starch  Pastry 

Carmelize  the  granulated  sugar  and  add  the  boiling 
water  and  brown  sugar.  Let  this  boil  thoroughly,  then 
thicken  with  the  salt  and  cornstarch,  mixed  with  barely 
enough  cold  water  to  moisten.  Stir  constantly  until  the 
mixture  thickens,  then  add  the  Snowdrift  lard  and  pour 
the  mixture  into  the  egg  yolks  which  have  been  slightly 
beaten.  Pour  into  a  cooked  pastry  shell,  cover  with 
meringue  and  bake  ten  minutes  in  slow  oven,  325°F. 

Mrs.  C.  F.  Borden. 
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Raisin  Pie 

1  cup  seeded  raisins  1  tablespoon  flour 

chopped  fine  J^>  cup  hot  water 

y2  cup  sugar  poured  over  raisins 

1  egg>  well  beaten 

Mix  all  together  and  cook  just  about  five  minutes. 
Fill  into  pastry. 

Mrs.  C.  N.  Stevens. 

Chocolate  Pie 

2  tablespoons  corn  3  egg  yolks 
starch  1  egg  white 

1  pint  milk  Butter  size  of  egg 

y2  cup  grated  chocolate         1  teaspoon  vanilla 

2/z  cup  sugar 

Boil  milk  chocolate  and  sugar  together.  Stir  in 
cornstarch,  (wet  with  milk)  and  add  beaten  egg.  Pour 
into  baked  pie  crust.  Beat  the  remaining  two  whites, 
add  two  tablespoons  sugar  and  spread  on  top  of  pie. 
Brown  lightly  in  oven. 

Mrs.  W.  D.  Murdock. 


Chocolate  Pie 
(Made  with  cocoa) 

2y2  cups   milk  3  tablespoons       corn- 

2  slightly  rounded  starch 

tablespoons  cocoa  2  eggs 

24  cup   sugar 

Scald  milk  and  cocoa  in  double  boiler.  Add  yolks 
of  eggs  beaten  and  mixed  with  sugar,  and  cornstarch 
moistened  with  small  amount  of  water.  Cook  until  well 
thickened  and  pour  into  baked  crust.  Cover  with  egg 
whites  beaten  stiff  and  mixed  with  three  tablespoons 
sugar.     Brown  lightly  in  oven. 

Mrs.  Id  G.  Whitchurch. 
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Date  Cream  Pie 

1  pint  milk  2  eggs 

Yz  pound  dates  Pastry 

Wash  the  dates  in  cold  water.  Seed  and  put  to 
cook  in  a  small  quantity  of  hot  water  and  let  simmer 
until  the  dates  are  thoroughly  softened.  When  tender 
and  quite  dry  rub  through  a  colander.  Beat  the  eggs 
slightly,  add  the  milk  (preferably  hot)  and  stir  into  the 
dates.  Line  the  pie  tin  with  any  preferred  pastry.  Fill 
with  the  date  mixture  and  bake  until  set.  A  little  cinna- 
mon and  nutmeg  may  be  added  if  desired.  Serve  with 
whipped  cream. 

Mrs.  W.  M.  Kelly. 

Pumpkin  Pie  I 

y$  cup  pumpkin  ^2  pint  milk 

1  egg  Nutmeg 

3  tablespoons  sugar 

Cook  pumpkin  down  very  dry  almost  brown  before 
measuring.  Mix  thoroughly  and  put  in  single  crust. 
Use  a  hot  oven  until  crust  is  well  baked  and  browned. 
Turn  down  to  moderate  temperature  and  bake  one  hour 
in  all.  Makes  a  small  pie.  If  eggs  are  scarce  use  one 
for  two  pies 

Mrs.  James  V.  Thompson. 


Pumpkin  Pie  II 

3  tablespoons    pumpkin         y2  pint  sweet  milk 
Yz  cup  sugar  1  teaspoon  salt 

2  eggs  Cinnamon,    ginger    and 

1  tablespoon  flour  clove  to  taste 

Mix  all  ingredients  thoroughly  and  bake  in  single 
crust  in  moderate  oven. 

Mrs.  O.  F.  Cretcher. 
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Sweet  Potatoe  Pie 

^2  pint  mashed  and  1  teaspoon  vanilla 

strained  sweet  2/z  cup  sugar 

potatoes  2  tablespoons  melted 

1  pint  milk  butter 

2  eggs 

Mix  potatoes  and  milk  while  potatoes  are  hot.  Beat 
eggs  separately,  then  together.  Add  vanilla,  sugar  and 
melted  butter.     Mix  all  together,  fill  crust  and  bake. 

Mrs.  C.  N.  Stevens. 


Mock  Cherry  Pie 

\y2  cups  cranberries  1  tablespoon  Gold  Med- 

1  cup  sugar  .       al  flour 

y2  cup  water  Butter 

Cut  cranberries  in  halves.  Mix  water  and  flour  and 
pour  over  the  cranberries.  Add  sugar,  dot  with  bits  of 
butter  and  bake  between  two  crusts. 

Mrs.  Henry  Ernst. 


Pineapple  Pie 

3  level  tablespoon  flour  1  cup   sugar 

1  level  tablespoon  corn-  2  eggs 

starch  1  cup  boiling  water 

1  pinch  Morton's  Iodiz-  1  cup  grated  pineapple 

ed  salt 

Mix  flour,  cornstarch,  salt  and  sugar.  Add  beaten 
yolks  of  eggs,  water  and  pineapple.  Cook  in  double 
boiler.  Remove  from  stove  and  add  beaten  whites  of 
eggs.  Fill  a  baked  pie  shell  and  cover  either  with  whip- 
ped cream  or  white  of  egg. 

Mrs.  Belle  C.  Webb. 
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Rhubarb  Pie 

2  cups  sliced  rhubarb  2  tablespoons  flour 

1  egg  j£  teaspoon  salt 

1  cup  sugar  2  teaspoon  salt 

Beat  the  egg.  Add  other  ingredients  and  turn  into 
pan  lined  with  pastry.  Add  butter  in  bits,  here  and 
there.    Cover  and  finish  as  in  ordinary  pie. 

Mrs.  R.  W.  Noggle. 


Grape  Juice  Pie 

Yz  cup  sugar  1  egg 

2  level  tablespoons  flour         1  cupful  grape  juice 
1  heaping       tablespoon 
butter 

Mix  sugar  and  flour  well.  Add  melted  butter  and 
the  well  beaten  egg.  Add  lastly  the  grape  juice,  pour 
into  rich  pie  crust  and  bake  slowly  one  half  hour  or  un- 
til sets. 

Mrs.  W.  D.  Schermerhorn. 


Peach  Tarts 

3  cups  flour  3  teaspoons      baking 

y$  cup  shortening  powder 

24  cup  sweet  milk  Dash  nutmeg 

Cut  shortening  into  flour.  Beat  egg  well  and  add 
milk.  Use  more  milk  if  necessary  to  make  a  soft  dough. 
Make  into  good  size  biscuits,  dip  the  bottom  of  a  milk 
bottle  in  flour  and  press  down  in  middle  of  biscuits  and 
put  in  half  of  large  peach.  Fill  cavity  with  sugar  and 
butter  and  bake  in  a  brisk  oven.  Serve  with  hard  sauce 
or  whipped  cream. 

Mrs.  C.  R.  Jones. 


Healthful 

Reliable 

Economical 


■r>V 


When  a  recipe 

says  "baking  powder" 

it  means 

ROYAL 

BAKING 
POWDER 

Absolutely  Pure 


■:-f 


Made  from  Cream  of  Tartar, 


derived  from  grapes. 


\ 


CAKES 

Rochester  Cake 

Yi  cup  butter  y2  teaspoon  salt 

\y2  cups  sugar  1  cup  water 

2  or  3  eggs  1  cup  i}/2  lb.)  citron 

3  cups  flour  1  cup  raisins 

4  level  teaspoons  Royal  Rind  of  lemon 
Baking-  Powder  Cinnamon  to  taste 

Cream  together  fat  and  sugar  thoroughly  until  light 
and  foamy,  add  eggs  and  beat  well.  Sift  in  a  little  of  the 
flour,  then  a  part  of  liquid  and  continue  adding  dry 
and  liquid  until  the  desired  amounts  have  been  used, 
sifting  baking  powder  and  salt  with  the  last  cup  of 
flour.  Add  citron  and  raisins,  which  have  been  floured 
with  some  of  the  measured  flour,  and  then  the  lemon  and 
cinnamon.     Loaf  cake  bake  at  350°:  layer  375°. 

Icing 
l/2  cup  butter  1  teaspoon  vanilla 

2  cups  XXXX  sugar 

I  often  add  one  egg  and  one  teaspoon  of  Royal  Bak- 
ing Powder  and  a  little  more  sugar.  Cream  butter  and 
add  sugar  gradually. 

Mrs.  Edmund  D.  Soper. 


Ice   Cream  Cake 

7  egg  whites  4  tablespoons  Royal 

2  cups  sugar  Baking  Powder 

1  cup  butter  (or  ^  3  cups  Swans  Down 

cup   Crisco)  flour  sifted  before 

1  cup  milk  measuring. 

Flavoring 

To   the   lightly   beaten   egg  whites   add   the   sugar, 
shortening    and    flour    sifted    with    the    baking    powder. 
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Bake  in  three  layers,  using  one  teaspoon  Dr.  Price's  red 
fruit  coloring  for  center  layer. 

Use  as  a  cream  to  spread  between,  two  cups  of  sugar 
and  one  cup  of  water  boiled  together ;  beat  the  whites  of 
four  eggs  to  a  stiff  froth,  and  when  the  syrup  will  hair, 
flavor  with  lemon  or  vanilla.  Sprinkle  one  cup  of  chop- 
ped English  walnuts  between  the  layers  and  on  the  top. 

Mrs.  C.  B.  Campbell. 


White  Cake 

4    egg  whites  3  teaspoons  Royal 

1  cup  sugar  Baking  Powder 

1  cup  butter  1  cup  milk 

2%  cups   Swans   Down  1  teaspoon  vanilla 
flour 

Cream  butter  and  sugar,  add  milk  alternately  with 
flour,  into  which  baking  powder  has  been  sifted.  Vanilla. 
Last  fold  in  well  beaten  egg  whites.     Bake  slowly. 

Mrs.  J.  K.  Shaw. 

Lady  Baltimore  Cake 

1  cup  butter  \Y/z  cups  milk 

2  cups  sugar  6  egg  whites 

2>y2  cups  sifted  flour  1  teaspoon   rose   water, 

4  teaspoons  Royal  vanilla  or  bitter  almond 

Baking  Powder 

Cream  butter,  add  sugar  gradually  then  add  flour 
and  baking  powder,  sifted  together,  alternately  with  milk. 
Beat  well,  add  flavoring  then  stiffly  beaten  egg  whites, 
cutting  and  folding  in  well.  Bake  in  three  large 
layer  cake  pans  which  have  been  lined  with  buttered 
paper. 

Lady  Baltimore  Filling  and  Icing 

3  cups  granulated  sugar         5  figs  cut  in  thin  strips 
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1  cup  boiling  water  1  tablespoon  lemon 

3  egg  whites  juice 

1  cup  chopped  raisins  Yz  cup  almonds  blanch- 

1  cup  chopped  pecans  ed  and  halved. 

Boil  sugar  and  water  until  it  forms  into  a  soft  ball 
in  cold  water.  Beat  egg  whites  stiff,  add  syrup  slowly, 
beating  constantly.  When  it  begins  to  thicken  add  chop- 
ped fruits  and  pecans,  then  lemon  juice  and  continue  beat- 
ing until  quite  stiff.  Spread  icing  on  each  layer  and 
stick  almonds  in  icing  on  top  and  sides  of  cake. 

Myrtle  Fuchs. 


Imperial  Cake 

Y  cup  butter  2  teasopons  Royal  Bak- 

1  cup  sugar  ing  Powder 

Yz  cup  milk  4  egg  whites   (well 

2  scant  cups  flour  beaten) 

Sift  flour  and  baking  powder  together,  mix  thorough- 
with  the  first  three  ingredients  and  fold  in  well  beaten 
whites.  Pour  half  the  batter  into  a  cake  pan  and  sprinkle 
over  it  1  cup  chopped  raisins,  well  floured  and  one  cup 
chopped  pecans  or  walnuts.  Pour  in  the  remaining  bat- 
ter and  bake  in  a  moderate  oven. 

Mrs.  Ernest  E.  Olp. 


Pound  Cake 

1  pound   sugar  1  cup   milk 

Y  pound  butter  2  teaspoons  Royal  Bak- 

1  pound  flour  ing  Powder 

4  eggs  1  pinch  of  salt 

Cream  butter  and  sugar,  beat  in  eggs  and  add  milk 
alternately   with   flour   into   which   baking  powder   has 
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been  sifted.     Beat  thoroughly.     Bake  in  loaf  or  "stem" 
pan,  in  moderate  oven,  an  hour  or  more. 

Mrs.  L.  C.  Beaudry. 

Always  Successful  Butter  Cake 

Y^  cup  butter  \y2  cups  flour 

y2  cup  sugar  2T/2  teaspoons     Royal 

1  egg  and   yolk  of   an-  Baking  Powder 

other  y2  cup  milk 

Cream  butter  and  sugar  and  sift  together  flour  and 
baking  powder.  Add  alternately  with  milk  to  first  mix- 
ture, sifting  in.     Ice  with  white  icing. 

Jane  Eggleston   Zimmerman. 


Coffee  Spice  Cake 

y2  cup  butter  Mocha    Icing   and    Fill- 

1  cup    sugar  ing: 

2  eggs  1  tablespoon  butter 

y2  cup  strong  Chase  1  c  u  p        confectioner's 

and  Sanborn's  coffee  sugar 

2  cups  flour  1  tablespoon  cocoa 

3  teaspoons  Royal  Bak-  2  tablespoons        strong 
ing  Powder  Chase   and   Sanborn's 

y%  teaspoon  salt  coffee 

2  teaspoons  mixed  l/%  teaspoon  salt 

spices 

Cream  butter  and  sugar,  add  well  beaten  egg  yolks, 
then  add  coffee  slowly.  Add  half  of  flour  sifted  with  bak- 
ing powder,  salt  and  spices.  Mix  this  and  add  well 
beaten  whites,  then  remainder  of  flour.  Bake  in  two 
large  laver  tins  (well  greased)  in  moderate  oven  forty- 
five  or  fifty  minutes.     Spread  between  layers  and  cover 
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the  top  with  Mocha  Icing  and  Filling. 

Mix  frosting  ingredients  in  order  given,  if  too  dry- 
after  mixing  add  more  coffee. 

Mrs.  Ruth  J.  Brock. 


Chocolate  Cake  I 


2  eggs  y2  teaspoon  soda 

1  cup   sugar  iy>  squares      chocolate, 
1  cup  flour  melted 

y2  cup  milk  y2  cup  butter  (y  lb.) 

1  teaspoon  cream  of  1  teaspoon  vanilla 
tartar 

Melt  together  butter  and  chocolate  add  to  sugar,  add 
eggs  beaten,  flour  mixed  and  sifted  with  cream  of  tartar, 
and  soda.  Add  milk,  and  vanilla.  Beat  three  minutes 
or  more.  Bake  one-half  hour  in  medium  oven  (375°). 
Makes  a  square  cake  or  two  layers. 

Mrs.  E.  J.  Winters. 


Chocolate  Cake  II 

4  eggs  1^4  cups   Swans   Down 
y2  cups  butter  Flour    - 

\y2  cups  sugar  1  heaping    teaspoon 

2  squares  chocolate  Royal  Baking  Powder 

5  tablespoons       boiling  Vanilla 
water  Salt 

y2  cup  sweet  milk 

Cream  together  sugar  and  butter,  beat  in  egg  yolks, 
and  chocolate  dissolved  in  boiling  water,  then  milk, 
flour — sifted  with  baking  powder- — stiffly  beaten  egg 
whites,  vanilla  and  salt. 

Mrs.  Arthur  Ralph  Colwell. 
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Chocolate  Sour  Cream  Cake 

1  cup  sugar  2  tablespoons  chocolate 
\y$  scant  cups  flour  or   cocoa 

Yz  teaspoon  soda  2  teaspoons  vanilla 

1  teaspoon  salt  1  cup  sour  cream 

1  teaspoon  baking  pow-  2  eggs 
der 

Sift  dry  ingredients,  add  liquids  and  beat  all  together 
thoroughly.     Bake  in  angel  food  tin. 

Mrs.  N.  J.  Harkness. 


Devil's  Food 

2  cups  sugar  1  cup  hot  water 

y2  cup  buttermilk  1  large  teaspoon  soda 

2  eg^s  2  cups  flour 

%  JuSp'  grated  chocolate  1  teaspoon  vanilla 

Mix  in  order  given,  dissolving  chocolate  in  the  hot 
water,  beat  thoroughly  and  bake  in  a  slow  oven.  Use 
White  Frosting.     (Note :    May  be  baked  in  layers.) 

Mrs.  E.  J.  Mc  Kee. 


Banana  Cake 

\l/2  cups  sugar  1  cup  mashed 

Pinch  Morton's  Salt  banana  (3) 

3  tablespoons     shorten-  5  tablespoons  sour  milk 

ing  1  level  teaspoon  soda 

3  eggs  1^2  cups  flour 

Bake  in  layers,  put  together  with  a  cream  filling. 

Mrs.  John  Reading. 
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One  Egg  Cake 

1  tablespoon  butter  2  cups  flour 

1  scant  cup  sugar  3  teaspoons  Royal  Bak- 

1  egg  ing  Powder 

1  cup  water  Flavor  to  taste 

Cream  butter  and  sugar  together,  add  the  egg  and 
beat,  add  water  and  flour  sifted  with  baking  powder. 
This  is  fine  for  a  quick  cake  or  for  a  shortcake  or  with 
chocolate  sauce. 

Mrs.  C.  A.  Bessey. 

One  Egg  Layer  Cake 

\y2  cups  cake  flour  y2  teaspoon  soda 

1  teaspoon  Royal   Bak-  \y2  cups  sour  cream 

ing  Powder  y2  cup  butter   (melted) 

y2  teaspoon  salt  y2  teaspoon  vanilla 

Vz  cup  sugar  1  egg 

Sift  flour,  baking  powder,  salt  and  sugar  three  times. 
Dissolve  soda  in  sour  cream,  add  to  dry  ingredients,  add 
butter  vanilla  and  egg.  Beat  well  and  bake  in  moderate 
oven  20  minutes. 

Mrs.  H.  S.  Etherington. 


Raisin  Cake  I 

2  pounds  sugar  }i  pound  butter 

2  pounds  flour  1  pint  milk 

2  pounds  raisins  2  teaspoons  Royal  Bak- 

9     eggs  ing  Powder 

1  nutmeg 

Mix  in  order  given  and  bake  in  moderate  oven. 

Mrs.  L.  C.  Beaudry. 
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Raisin  Cake  II 


1  egg 

1  cup  sugar 

4  tablespoons       melted 

butter 
2A  cup  sour  milk 
1  teaspoon  soda  in  milk 


y2  package  seeded 

raisins 
1  teaspoon  vanilla 
1  teaspoon  lemon 
1  teaspoon  cinnamon 
y2  teaspoon  nutmeg 


2  cups  flour 

Cook  raisins,   mix  in   order  given,   dissolving   soda 
in  the  milk.    A  few  nuts  may  be  added  if  desired. 

Mrs.  W.  A.  Lloyd. 


English  Fruit  Cake 


y$  pound  butter 

1  pound  cake  flour 
3  pounds  raisins 

2  pounds  currants 
y2  pound  citron 

y  pound   lemon  peel 
54  pound  orange  peel 


1  cup  chopped  almonds 
1  pound  brown  sugar 
1  teaspoon  ground 

cloves 
1  teaspoon  cinnamon 
\y2  teaspoons  mace 
1  teaspoon   soda 
1  cup  molasses 

Cut  citron,  lemon  and  orange  peel  fine.  Dissolve 
soda  in  a  little  boiling  water.  Cream  butter  and  sugar, 
add  molasses  and  spices,  then  beat  eggs  and  add  to  bat- 
ter, then  add  soda  and  flour.  Have  fruit  chopped  and 
sprinkled  well  with  flour  and  add  last.  This  makes  two 
good  sized  cakes.    Bake  about  four  hours  in  slow  oven. 

Mrs.  Joyce  F.   Mcintosh. 


Date  Bar 


1  package  dates 

1  cup   chopped   nuts 


1  teaspoonful      Royal 
Baking  Powder 


Cakes  173 


1  cup  flour  3  eggs,  well  beaten 

1  cup  sugar 

Mix  all  together  and  bake  in  a  moderate  oven  twenty 
to  thirty  minutes. 

Mrs.  George  H.  Tomlinson. 


Date  Cake  "Unusual" 

2  cups  sugar  1*4  cups  dates 

J/2  cup  butter  1  %   cups   boiling  water 

2  eggs  1  teaspoon  vanilla 

3  cups   flour  Pinch  of  salt 

1  teaspoon   Royal   Bak-         2  teaspoons  soda 
ing  Powder 

Cream  butter,  add  sugar,  then  beaten  eggs.  Beat 
well  and  add  vanilla,  salt  and  flour.  Sift  soda  over  dates, 
which  have  been  washed  and  seeded.  Add  boiling  water 
and  stir  into  mixture.  Beat  well,  add  baking  powder  and 
bake  at  once,  either  in  two  large  layer  tins  or  in  twenty- 
four  muffin  tins.  Layers  may  be  put  together  with  (1) 
lemon  filling,  (2)  cream  filling,  (3)  icing  of  any  preferred 
kind.  This  cake  is  good  for  several  days.  Stale  pieces 
may  be  steamed  and  served  with  soft  sauce  or  whipped 
cream.  m 

Mrs.  C.  V.  Jewell. 


Date  Cake 

1  cup  sugar  1  %   cup  flour 

1  tablespoon  butter  1  package  dates 

1  egg  Yz  cup  nuts 

1  cup  boiling  water  1  teaspoon  soda 

Mix  in  the  same  way  as  the  above,  bake  in  a  square 
pan.     Serve  with  whipped  cream. 

Mrs.  C.  D.  Norton. 
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Caramel  Cake 


1  cup  butter  2  teaspoons  Royal  Bak- 

2  cups  sugar  ing  Powder 

3  cups  flour  1  teaspoon  vanilla 

1  cup  Bowman's  Milk 

Mix  in  order  given,  bake  in  layers  and  put  together 
with  caramel  icing,  as  follows: 

2  cups  sugar  dissolved  in  one  cup  of  milk  or  cream. 
Place  this  in  deep  saucepan  over  fire.  Caramelize  one- 
half  cup  sugar  in  a  heavy  frying  pan.  When  the  sugar 
and  cream  have  boiled  and  the  sugar  in  the  frying  pan 
has  dissolved  and  browned,  put  together  in  the  sauce  pan 
and  stir  until  the  caramelized,  sugar  is  thoroughly  mixed 
with  the  liquid,  add  butter  the  size  of  an  egg,  and  cook 
until  it  drops  from  the  spoon  as  a  thick  custard  would. 
Remove  from  fire,  add  1  teaspoon  vanilla,  beat  until  stiff 
enough  to  spread.    Put  layers  together  and  ice  with  this. 

Mrs.  Robert  E.  Blackwell. 


Burnt  Caramel  Cake 

Part  1.  2  eggs 

y2  cup  sugar  1  cup  cold  water 

Yz  cup  boiling  water  2y2  cups  flour 

Part  2.  2  teaspoons  Royal  Bak- 

\y2  cups  sugar  ing  Powder 

y2  cup  butter  1  teaspoon  vanilla 

Caramelize  sugar  in  part  one  add  the  boiling  water 
and  cook  until  it  thickens. 

Cream  butter  and  sugar  in  part  two,  beat  egg  yolks 
very  light,  add  water  gradually,  then  two  cups  of  the 
flour.  Beat  five  minutes  add  three  teaspoons  of  the  cara- 
mel mixture,  then  the  remainder  of  the  flour,  sifted  with 
the  baking  powder,  and  the  vanilla.    Lastly,  fold  in  the 
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stiffly  beaten  whites,  Bake  in  layers  and  put  together 
with  the  following: 

Icing:  Y*.  cup  water 

1  cup  sugar  1  egg  white 

Cook  sugar  and  water  to  the  "thread"  stage  and  add 
to  the  beaten  egg  white.  To  this  add  two  teaspoons  of 
the  caramel  mixture  and  a  little  vanilla. 

Norma  Gibson. 


Spice  Cake 

lj^2  cups  sugar  1  teaspoon  cloves 

1  cup  butter  Yz  teaspoon  nutmeg 

1  cup   sour  milk  2  cups  flour 

3  eggs  1  teaspoon  vanilla 

1  cup  raisins  or  nuts  1  teaspoon  soda 

and  raisins  3  teaspoons  cinnamon 

Cream  butter  and  sugar,  add  eggs  well  beaten,  then 
milk  and  spices,  then  soda,  dissolved  in  a  little  hot  water. 
Lastly,  add  the  raisins,  floured.    Bake  in  usual  way. 

Emma  A.  Murdock. 


Cream  Sponge  Cake 

4  eggs  Flour  as   needed 

3  tablespjoons  cold         1}4  teaspoons     Royal 

water  Baking  Powder 

\y2  tablespoons  corn-         ^4  teaspoon  salt 

starch  1  cup  sugar 

Beat  egg  yolks  until  thick  and  lemon  colored,  add 
sugar  gradually  and  beat  for  two  minutes.  Put  corn- 
starch in  a  cup  and  fill  with  flour.  Mix  and  sift  corn- 
starch and  flour  with  baking  powder  and  salt  and  add  to 
first  mixture.     When  thoroughly  mixed  add  whites  of 
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eggs  beaten  stiff.  Bake  thirty  minutes  in  moderate  oven. 
This  is  an  excellent  recipe  to  use  for  whipped  cream  pie 
or  shortcake. 

Mrs.  James  A.  James 


Hot  Water  Sponge  Cake 

1  cup  sugar  ^  cup  hot  water 

2  eggs  Salt. 

1  cup  flour  1  teaspoon  Royal   Bak- 


Mix  in  the  order  given.     Put  into  a  warm  tin  and 
bake  in  a  hot  oven. 


ing  Powder 
into  a  warr 

Mrs.  J.  T.  B.  Smith. 


Sponge  Cake 

3  eggs  *  Yz  cup  cold  water 

1  scant  cup  sugar  1  cup  flour 

1  teaspoon   Royal  Bak-         Flavoring 
ing  Powder  Pinch  of  Salt 

Separate  the  eggs  and  beat  sugar  gradually  into  the 
yolks.  Sift  the  flour  with  the  baking  powder  and  add 
gradually  to  the  sugar  and  eggs."  Add  water,  salt  and 
flavoring.  Just  before  baking  fold  in  the  well  beaten  egg 
whites.  Bake  thirty  to  forty-five  minutes  in  a  moderate 
oevn,  using  a  pan  with  a  "chimney".  Light  gas  just  be- 
fore putting  cake  in  oven.  x. 

Ethel  Gary  Zimmerman. 


Sunshine  Whipped  Cream  Cake 

8  egg  whites  beaten  1  cup  flour  sifted  four 

very  stiff  times 
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6  eggs  yolks  beaten  1  teaspoon  cream  of 

very  light  tartar 

1  cup  sifted  sugar  1  teaspoon  vanilla 

Beat  yolks  and  set  aside,  add  a  pinch  of  salt  to 
whites,  when  about  half  beaten,  add  cream  of  tartar  and 
beat  very,  very  stiff.  Add  sugar,  then  beaten  yolks,  fold 
in  flour  gently,  add  vanilla  and  bake  at  least  fifty  minutes 
in  slow  oven. 

Whip  two  bottles  of  cream  VERY  stiff,  sweeten  to 
taste  and  flavor  with  vanilla.  Remove  center  from  Sun- 
shine Cake,  ice  over  with  stiff  cream  and  fill  center  of 
cake  with  alternate  layers  of  the  cream  and  sliced  straw- 
berries, in  season.  Pile  the  cream  up  in  the  center  and 
garnish  with  a  few  whole  berries.  When  berries  are  not 
available,  use  nuts  and  marshmallows,  cut  in  quarters. 
This  will  serve  twelve  portions. 

Mrs.  Robert  E.  Blackwell. 

Angel  Food  Cake 
\y2  cups  granulated  1  teaspoon  cream  of 

sugar  tartar 

1  cup    flour     (sifted    5         11  egg  whites 

times) 
Sift  sugar,  flour  and  cream  of  tartar  each  five  times. 
Beat  egg  whites  stiff  on  large  platter  with  wire  whisk.- 
Sift  in  sugar  easily.  Sift  and  fold  in  flour  and  cream  of 
tartar  easily.  Bake  in  ungreased  funnel  pan,  in  a  slow 
oven  twenty  minutes,  increasing  heat  for  forty-five 
minutes  to  an  hour. 

Mrs.  E.  K.  Bowers. 

A  Small  Angel  Cake 

4  large  egg  whites  Y*.  cup  Swansdown 

Y$  teaspoon     cream     of  flour 

tartar  level  2A  cup  sugar 

y2  teaspoon  vanilla 
Sift  sugar  and  flour  before  measuring,  sugar  once 
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flour  four  times.  Beat  eggs  to  froth,  add  cream  of  tar- 
tar and  beat  stiff.  Fold  in,  first,  sugar  then  flavoring  and 
flour.     Bake  slowly  for  about  thirty  minutes. 

Mary  M.  Wyckoff. 


Grace's  Angel  Cake 

1  cup  egg  whites  (9  to  %  teaspoon  salt 

11)  1  teaspoon  cream  of  tar- 

1  cup  and  5  tablespoons  tar 

sugar  y2  teaspoon  vanilla 

1  cup  cake  flour  y2  teaspoon  lemon 

Sift  flour  five  times  before  measuring.  Add  salt  and 
cream  of  tartar  to  egg  whites  and  beat  until  very  light, 
not  too  dry.  Fold  in  sugar,  add  flavoring,  then  fold  in 
flour  carefully.  To  bake  divide  time  into  four  fifteen 
minute  quarters.  The  heat  should  be  very  moderate  un- 
til cake  has  reached  full  height,  then  increased  for  fifteen 
minutes  while  browning  and  decreased  until  done.  The 
batter  will  rise  above  the  top  then  shrink,  when  done. 

Adella  B.  Anderson. 


Chocolate  Angel  Cake 

11  egg  whites  y2  scant  cup  cocoa 

1  teaspoon  cream  tartar         1  cup  flour 

2  cups   sugar 

Beat  whites  until  frothy,  add  cream  of  tartar  and 
beat  until  stiff,  then  add  gradually  sugar  and  cocoa 
sifted  together  three  times.  Beat  this  in,  not  fold.  Add 
flour  and  bake  for  about  forty-five  minutes,  putting  in 
cold  oven.    Light  fire  when  cake  goes  in. 

Mrs.  Frank  E.  Baker. 
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Angel  Ginger  Bread 

Yt.  cup  sugar  1  egg 

%  cup  shortening  1  teaspoon  ginger 

%  cup  molasses  %  cup  boiling  water 

1  cup  flour  A  little  Morton's  salt 
1  teaspoon  soda 

Mix  sugar,  shortening  and  molasses,  add  egg  slightly 
beaten,  then  flour  mixed  with  soda  and,  salt.  Add  boil- 
ing water  last.  Bake  thirty  or  forty  minutes.  May  be 
served  with  whipped  cream  or  a  spoonful  of  jelly. 

Mary  E.  Chidester. 


Brown  Sugar  Ginger  Cake 

1  cup  molasses  }4  teaspoon   cinnamon 

1  cup  brown  sugar  %  teaspoon  ginger 

^2  cup  shortening  2  egg's 

1  cup  boiling  water  2  scant  teaspoons  soda 

2  cups  flour 

Dissolve  soda  in  boiling  water  and  add  to  first  three 
ingredients.  Sift  flour  with  spices  and  add  to  first  mix- 
ture.   Lastly,  add  the  well  beaten  eggs. 

Mrs.  B.  S.  Potter. 


Ginger  Cake 

2  eggs  1  teaspoon  soda 

1  cup  sugar  1  teaspoon  ginger 

1  cup  molasses  1^  teaspoon   cinnamon 

%  cup  butter  y2  teaspoon  cloves 

2^  cups  flour  1  cup  boiling  water 

Mix  in  order  given  except  that  soda  should  be  dis- 
solved in  boiling  water  and  added  last. 

Stella  Price  Eldridge. 
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Soft  Ginger  Bread 

3  cups  flour  1  teaspoon  soda 

1  cup  milk  1  tablespoon  ginger 

1  cup  lard  2  eggs 

1^  cups   New   Orleans 
molasses 

Beat  yolks  of  eggs  and  lard  together.  Add  milk, 
soda  and  molasses,  then  ginger  and  flour.  Beat  whites 
to  a  stiff  froth  and  fold  in.  Bake  in  moderate  oven  forty- 
five  minutes. 

Mrs.  E.  B.  Fowler. 


President  Harding's  Favorite  Ginger  Bread 

^2  cup  sugar  Pinch   of   Morton's  salt 

y2  cup  molasses  1  teaspoon  cinnamon 

1  egg  Yz  teaspoon  ginger 

54  cup  butter  J/£  teaspoon  cloves 

1  cup   sour  milk  1  cup  raisins 
\y2  cups  flour 

Sift  flour,  spices  and  salt  together,  dissolve  soda  in 
the  milk  and  mix  all  the  ingredients  together  and  beat 
well.    Bake  in  a  moderately  hot  oven. 

Anonymous. 


Molasses  Cake 

1  cup  sugar  2  teaspoons  soda 

1  cup  molasses  1  cup  hot  Chase  &  San- 

2  tablespoons  butter  born's  coffee 

3  cups  flour 

Mix  the  first  four  ingredients  then  add  the  soda 
mixed  with  the  coffee.  Lastly  add  the  nuts  and  raisins. 
Bake  in  moderate  oven.    Make  icing  of  the  white  of  one 
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egg  beaten  stiff,  juice  and  rind  of  one  oragne  and  thick- 
en with  confectioner's  sugar. 

Mrs.  Charles  J.  Rice. 


ICINGS 

Hasty  Icing 

1  cup  of  sugar  White  of  one  egg 

54  cup  of  cold  water 

Set  the  bowl  containing  these  ingredients  in  boil- 
ing water  over  gas  and  cook  for  about  eight  or  ten 
minutes,  beating  steadily  until  the  icing  is  of  the  con- 
sistency of  whipped  cream.  It  may  be  spread  hot  on  a 
hot  cake,  hence  it  is  a  quick  method. 

Note :  A  good  coffee  icing  may  be  made  by  using 
Chase  &  Sanborn's  coffee  instead  of  water. 

Eunice  J.  Cleveland. 


Chocolate  Mocha  Frosting 

To  every  half  cup  powdered  sugar  use  one  table- 
spoon butter.  Cream  together.  Beat  in  one  teaspoon 
cocoa  and  enough  hot  Chase  &  Sanborn's  coffee  to  make 
a  frosting  which  will  spread  well.     Add  nuts. 

Mrs.  Harry  Eugene  Kelly. 

French  Pastry  Frosting 

3  heaping     tablespoons         2  cups  XXXX  sugar 

cocoa  ^2  cup  butter 

1  teaspoon  vanilla 

Add  three  or  four  tablespoons  black,  warm,  Chase 
&  Sanborn's  coffee. 

Ruth  Reading  Brownlee. 
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Mocha  Frosting 

To  every  half  cup  of  XXXX  sugar  use  1  tablespoon 
of  butter.  Cream.  Add  enough  hot  Chase  and  Sanborn's 
coffee  to  spread  well.    Delicious  on  sponge  cake. 


Mrs.  Harry  Eugene  Kelly. 


Icing 


White  of  one  egg  beaten.     Juice  and  grated  rind 
of  one  orange.    Thicken  with  confectioner's  sugar. 

Mrs.  Charles  J.  Rice. 


White  Icing 

%  cup  granulated  sugar        1  egg  white  unbeaten 

3  tablespoons  cold  water 

Put  all  in  top  part  of  double  boiler,  set  in  boiling 
water  and  cook  seven  minutes,  beating  constantly  with 
Dover  egg  beater.  Take  from  fire  and  flavor  with  vanilla. 
For  chocolate  icing,  use  above  adding  \y2  ounces 
melted  unsweetened  chocolate  or  4y2  tablespoons  cocoa 
after  removing  from  fire. 

For  coffee  icing  use  3   tablespoons  cold   Chase   & 
Sanborn's  coffee. 

Mrs.  E.  G.  Leander. 


COOKIES— SMALL  CAKES 
DOUGHNUTS 

Brownies 

y2  cup  butter  y2  cup  Gold  Medal  flour 

2  squares        Baker's  1  cup  molasses 

Chocolate  1  cup  chopped  walnuts 

1  cup  sugar  1  teaspoon  vanilla 

2  eggs 

Melt  chocolate  and  butter  together  and  add  sugar 
and  molasses.  Then  add  well  beaten  eggs,  flour  and 
vanilla.  Mix  nuts  with  dash  of  flour  before  adding. 
Bake  in  square  shallow  pan  for  thirty  minutes  in  slow 
oven.     Cut  into  squares  or  sticks. 

Mrs.  Don  Pattison. 


Chocolate  Cookies 

1  cup  light  brown  sugar  y2  cup  sweet  milk 

y2  cup  butter  y2  teaspoon  soda 

1  egg  (beaten)  1  cup  Gold  Medal  flour 

3  teaspoons  grated  y2  cup  chopped  walnut 
chocolate  meats 

Melt  chocolate  and  add  to  butter.  Combine  with 
sugar.  Then  add  well  beaten  agg.  Sift  flour  and  add 
to  mixture  alternately  with  milk  in  which  soda  has  been 
dissolved.     Add   chppped    nuts.     Frost   with    chocolate. 

Margaret  L.  Dunham. 


Spice   Cookies  (Ice   Box) 

1  cup  brown  sugar  1  teaspoon  cinnamon 

1  cup  white  sugar  y2  teaspoon  allspice 

1  cup  Crisco  y2  teaspoon  nutmeg 

3  eggs  %.  teaspoon  cloves 
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4  cups  Gold  Medal  flour        y2  cup  nuts 
1  teaspoon  soda  j£  cup  raisins 

Yz  teaspoon  salt 

Cream  Crisco,  add  sugar  gradually  and  eggs  slightly 
beaten.  Sift  dry  ingredients  and  add  to  mixture  with 
nuts  and  raisins,  and  mold  in  rolls  two  inches  in  diameter 
and  place  in  cool  place  over  night.  Slice  very  thin  and 
bake  in  a  moderate  oven. 

Mrs.  Irl  G.  Whitchurch. 


Macaroons 

12  dates  cut  fine  2  egg  whites  —  stiff 

Yz  cup  almonds  cut  up         1  cup  granulated  sugar 
with  skins 

Add  sugar  gradually  to  beaten  whites  of  eggs,  then 
add  dates  and  almonds.  Drop  from  teaspoon  on  butter- 
ed and  floured  tin.  Bake  in  slow  oven.  Allow  to  stand 
on  tin  few  minutes  after  removing  them  from  oven  so 
as  to  remove  more  easily.     Makes  24. 

Alice  Belt  Soper. 


Cocoanut  Sweet  Meats 

^  cup  powdered  sugar  %  teaspoon  salt 

1%  cups     shredded  1  teaspoon  vanilla 

cocoanut  1  egg  white 
2  tablespoons  flour 

Mix  the  dry  ingredients,  then  add  vanilla.  Beat  the 
egg  white  stiff.  Add  other  ingredients  and  mix  thor- 
oughly. Mrs.  W.  L.  Whipple. 
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Chocolate  Macaroons 

1  pound  pulvarized  ^  cake  of  Baker's 

sugar  Chocolate,  grated 

Whites  of  4  eggs 

Whip  eggs  stiff,  add  sugar,  then  chocolate.  Drop 
tiny  bits  from  end  of  spoon,  far  apart,  on  greased  pans, 
and   bake   in   moderate   oven. 

Mrs.  Oscar  T.  Towner. 


Ice  Box  Cookies 

1  cup    shortening  J^  teaspoonful  vanilla 

half  butter  and  half  Yz  teaspoonful  almond 
lard  extract 

1  cup  granulated  sugar  1  teaspoonful   baking 

1  cup  brown  sugar  soda 

2  eggs  4  cups  flour 

1  teaspoonful  cinnamon         1  cup  chopped  blanched 
y2  teaspoonful  lemon  almonds  or  pecans 

extract 

Form  into  loaves.  Put  on  plate  in  ice  box  over  night. 
In  morning  turn  out  on  bread  board  and  slice  very  thin 
with  sharp  knife.     Bake  in  moderate  oven  until  brown. 

Mrs.  F.  L.  Harwood. 


Ice  Box  Cookies 

1  cup  butter  or  substi-         j£  teaspoonful  salt 
tute  2  teaspoonful  milk  or 

2  eggs  cream 

2  cups  brown  sugar  2>y2  cups  Gold  Medal 

1  cup  chopped  nuts  flour 

1  teaspoonful   soda 

Cream  butter  and  sugar  thoroughly.     Add  eggs  and 
continue  to  beat.     Sift  flour,  soda  and  salt  three  times 
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and  add  with  nuts  to  mixture.  Pack  in  a  long  bread 
pan  and  leave  in  refrigerator  over  night.  In  morning 
turn  out  on  board.     Slice  as  thin  as  possible  and  bake. 

Mrs.  E.  K.  Copper. 


Butter  Scotch  Cookies   (Ice  Box) 

2  cups  brown  sugar  1  teaspoonful   cream   of 

1  cup  butter  and  Crisco  tartar 
mixed  6  cups   of  flour 

2  eggs  1  teaspoonful  vanilla 
y$  cup   sweet   milk  1  cup  nuts  ground. 

Mix  in  order  given,  sifting  soda  and  cream  of  tartar 
with  the  flour.  Mold  in  two-inch  rolls,  chill  over  night, 
slice  and  bake  in  morning. 

Mrs.  Irl  G.  Whitchurch. 


Chocolate  Cookies 

A.  2  squares  chocolate  2  cups  brown  sugar 
1  teaspoon  soda  dis-                2  eggs  beaten 

solved  y2  cup  sour  milk 

J4  cup  boiling  water  2y2  cups  sifted  flour 

1  teaspoon  vanilla 

B.  y2  cup  Crisco  (or  1  cup  chopped  nuts 

butter)  1  cup  seedless  raisins 

A.  Dissolve  soda  in  water  and  cook  together. 

B.  Mix  B.  thoroughly  and  add  A.  and  drop  from 
spoon  on  greased  tins.     Bake  in  moderate  oven. 

Mrs.  Daniel  E.  Winter. 


Butterscotch  Cookies 

2  cups  brown  sugar  1  teaspoon  cream  of 

1  cup  shortening  tartar 


Cookies  —  Small  Cakes  —  Doughnuts  191 


2  eggs  well  beaten  1  teaspoon  vanilla 

4  cups   flour  Pinch  of  salt 

1  teaspoon  soda 

Cream  butter  and  sugar.  Add  eggs.  Add  dry  in- 
gredients previously  mixed.  Put  in  a  bread  tin  and 
place  in  the  ice  box  over  night.  Cut  in  very  thin  slices. 
Cut  in  half  and  bake. 

Mrs.  Wilbur  Helm. 


Sugar  Cookies 

Sugar:  1  teaspoonful   soda 

1  cup  brown  1  teaspoonful  cream  of 
1  cup   granulated  tartar 

Y*.  cup  sour  cream  or  Yz  cup  butter 

buttermilk  Flour  to  make  a  soft 
3  eggs  dough 

Mrs.  Olive  Belt. 


Trilbies 

A.     Yz  cup  butter  2  cups  flour 

1  cup  sugar  1  tsp.  soda. 
Yi  cup  sour  milk             B.     y2  cup   dates 

2  cups  rolled  oats  3^  CUP  sugar 
(ground)  1  cup  water 

In  A  cream  butter,  add  sugar.  Mix  soda  with  sour 
milk  and  add  alternately  with  flour  and  oats  to  mixture. 
Roll  thin  and  cut.  Boil  B  until  thick.  Cool  and  put 
between  each  two  and  bake  in  moderate  oven. 

Mrs.  Arlo  Ayres  Brown. 
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Scotch  Short  Bread 

^2  lb.  butter  3  cups  flour  well  sifted 

^2  cup  powdered  sugar 

Mix  with  hand,  in  a  bowl.  Work  sugar  into  butter 
and  add  flour  gradually  working  it  in  on  a  rolling  board. 
Put  on  paper  and  roll  Y^"  thick.  Cut  rounds  and  prick 
with  fork.  Bake  in  moderate  oven  about  half  an  hour  or 
until  a  light  brown. 

Estelle  Frances  Ward. 


Date  Cookies 

1  box   dates    (10  oz)  3  cups  pastry  flour 

1  cup  water  \y2  cups   rolled   oats 

1  cup  sugar  1  teaspoon  cream  of  tar- 

1  cup  shortening  tar 

y2  cups  brown  sugar  1  teaspoon  soda 

1  tablespoon  hot  water  1  teaspoon  salt 

2  eggs  1  teaspoon  vanilla 

Remove  stones  from  dates  and  cut  in  pieces.  Boil 
dates,  sugar  and  water  together  until  thick,  then  cool. 
Cream  together  the  shortening  and  brown  sugar;  add 
the  eggs  well  beaten,  rolled  oats,  flour  sifted  with  cream 
of  tartar,  soda  and  salt,  the  hot  water  and  vanilla.  Mix 
thoroughly  and  roll  out  thin.  Spread  the  date  filling  on 
half  the  dough,  fold  over  the  other  half  and  cut  in  squares. 
Place  on  a  greased  baking  sheet  and  bake  for  fifteen  to 
twenty  minutes  in  an  oven  heated  to  375°  F. 

Mrs.  M.  H.  MacLean. 


Soldier's  Delight 

1  pound  brown  sugar  Yz  teaspoon  ginger 

4  eggs  1  teaspoon   cinnamon 

1  scant     cups     seedless  l^i  cups     Gold     Medal 
raisins  Flour 
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1  scant  cup  English  1  teaspoon  baking  pow- 

walnuts  der 

Beat  eggs  slightly  and  mix  into  sugar  smoothly  and 
let  stand  while  preparing  the  other  ingredients.  Sift 
spices  with  flour,  and  baking  powder,  and  mix  all  ingred- 
ients together.  Spread  thinly  in  cooky  pan.  Sprinkle 
lightly  with  powdered  sugar.     Cut  in  squares  while  hot. 

Mrs.  E.  E.  Danke. 


Chocolate  Nut  Wafers 

Mix  in  order  given  Yolks  and  whites  of  two 

1  cup  sugar  eggs 

2  squares  melted  choco-  beaten    separately    and 
late  then  together 

y2  cup  melted  butter  y2  cup    flour 

Spread  very  thinly  over  cooky  sheet  and  sprinkle 
on  top  one  cup  coarsely  chopped  nut  meats.  Bake  not 
too  brown.  Cut  in  oblongs  and  remove.  Makes  large 
quantity. 

Unsigned. 


Cocoanut  Drop  Cookies  (Very  Good) 

\y2  cups  sugar  1  cup  milk 

y2  cup  butter  1  cup  cocoanut 

y2  cup  lard  2  heaping  teaspoons 

2  eggs  Dr.   Price's   Baking 

Powder 

Flour  to  make  the  above  stiff  enough  to  drop  from 

spoon.  Mrs.  W.  R.  Brown. 


194  Ye  Kirke  Cookerie 


Fruit  Cookies 


1  cup  of  butter  1  cup  chopped  walnuts 

2  cups  brown  sugar  1  teaspoon  cinnamon 
2  eggs  well  beaten  y2  a  grated  nutmeg 
2  tablespoons  sour  1  teaspoon  soda 

cream  Flour  to  roll. 
2  cups   chopped   raisins 

Mix  in  order  given  and  bake  in  usual  way. 

Mrs.  Henry  Ernst. 


Oatmeal  Cookies 


1  cup  butter 

2  cups  oatmeal 

1  cup  sugar 

4  tablespoons  sweet 

y2  tsp.  salt 

milk 

2  eggs 

2  cups  flour 

1  cup  raisins 

1  teaspoon  cinnamon 

y2  cup  nut  meats 

2  teaspoons  baking 

powder 

Cream  butter,  add  sugar  gradually.  Beat  eggs  well 
and  add  to  mixture,  then  milk.  Add  dry  ingredients. 
Drop  from  teaspoon  on  baking  sheet  and  bake  in  quick 
oven.  Mrs.  Claude  S.  Moore. 


Pantucket  Fingers 

y2  cup  butter  1  cup  nut  meats 

3  eggs  2  squares  chocolate 

y^  cup  flour  1  cup  sugar 

y2  heaping  teaspoon  1  teaspoon  vanilla 

baking  powder  Pinch  of  salt 

Melt  butter  and  chocolate,  add  slightly  beaten  eggs, 
flour,  sugar,  and  other  ingredients.     Bake  in  moderate 
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oven  twenty  minutes.  Mixture  should  be  spread  thin 
on  pans.  Mark  in  narrow  strips  when  taken  from  oven. 
When  cool,  remove  from  pans. 

Mrs.  C.  H.  Lloyd. 


Ginger  Drops 

y2  cup  melted  butter 
Ay2  cups  Gold  Medal 

Flour 
\y2  teaspoons  soda 
1  teaspoon  ginger 

When  flour  is  all  in,  add  one  tablespoonful  of  mo- 
lasses, Mrs.  Olive  Belt. 


1  egg 

1  cup  molasses 

1  cup  sugar 

1  cup  sour  milk 


Cream  Puffs  and  Eclairs 


y2  cup  of  butter 

1  cup  of  boiling  water 


4  eggs 

1  cup  of  Gold  Medal 
flour 


Boil  butter  and  water  one  minute;  add  flour  all 
at  once,  stirring  vigorously.  Continue  cooking,  stirring 
constantly,  until  the  mass  is  thick  and  smooth  and  does 
not  adhere  to  the  sides  of  the  pan.  Remove  the  pan  from 
fire  and  add,  unbeaten  eggs  one  at  a  time,  beating  each 
egg  in  thoroughly  before  another  is  added ;  after  stirring 
in  all  of  the  eggs,  beat  well  for  three  minutes.  Drop 
by  spoonfuls  on  a  buttered  baking  sheet  one  and  one  half 
inches  apart,  shaping  them  as  nearly  round  as  possible, 
having  mixture  slightly  piled  in  center.  Bake  in  a  quick 
oven  about  thirty  minutes  or  until  they  are  slightly 
browned  and  dry.  If  removed  from  oven  before  they 
are  thoroughly  cooked  and  dry,  they  will  fall. 

For   eclairs,   mixture   should   be   shaped   on   baking 
sheet  four  inches  long  and  one  inch  wide.     Recipe  makes 
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twelve  to  eighteen  puffs  or  eclairs. 

With  a  sharp  knife,  make  a  cut  in  side  of  each  large 
enough  to  insert  filling  and  sprinkle  top  with  powdered 
sugar  for  puffs,  or  chocolate  frosting  for  eclairs.  One 
should  wait  until  nearly  time  to  serve  before  filling  with 
cream   filling,  chocolate  filling,  whipped  cream,   or  any 


desired  filling. 


Mrs.  Peter  W.  Finger. 


Ginger  Muffins 

2  eggs  A  little  ginger  and  cin- 

%  cup  milk  namon 

1  cup  sugar  Pinch  of  salt 

y±  cup  molasses  2  cups  flour 

Butter  size  of  egg  2  teaspoons  baking 

powder 

Mrs.  Fred  Sargent. 


Yz  cup  butter 

1  cup  sugar 

2  eggs 

y2  cup  milk 


Nutmeg  Cup  Cakes 

1^3  cups  pastry  flour 
2  teaspoons  baking 

powder 
y2  teaspoon  or  }%  whole 

nutmeg 


Cream  butter,  add  sugar  gradually,  creaming  mix- 
ture well.  Add  egg  well  beaten.  Sift  flour-,  measure, 
add  baking  powder  and  sift  again  three  times.  Add 
flour  and  milk  alternately  to  first  mixture  until  all  is  used, 
beating  batter  hard  meanwhile.  Grate  the  nutmeg  into 
the  water.  Bake  in  muffin  tins,  filling  each  about  two- 
thirds  full.     These  cakes  do  not  need  icing. 

Mrs.  Harlow  W.  Brown. 


Cookies  —  Small  Cakes  —  Doughnuts  197 

Doughnuts 

2  eggs  (well  beaten)  1  teaspoon  soda 

1  cup  sugar  1  heaping  teaspoon  bak- 

3  tablespoons  melted  ing  powder 
butter                                      1  teaspoon  flavoring 

1  cup  sour  milk  Flour  enough  to  roll 

Sift  dry  ingredients  together.  Add  milk,  beaten 
eggs  and,  melted  butter.  Beat.  Add  enough  flour  to 
make  a  dough  that  can  be  handled.  Cut  and  fry  in  deep 
fat  that  will  brown  a  small  piece  of  bread  in  60  seconds. 

Mrs.  E.  K.  Copper. 
Potato  Doughnuts 


1  cup  sugar 

2  eggs 

Y2.  cup  sweet  milk 

3  tablespoons  melted 
butter 

34  teaspoon  salt 
2  teaspoons  baking 

powder 
Gold  Medal  flour  to  roll 
Flavor  to  taste 

y2  cup  mashed  potatoes 

Mix  and  cook  in  the  usual  way. 

Mrs.  I.  E.  Wood. 


SANDWICHES 

Surprise  Sandwiches 

Place  half-cupful  of  butter  and  one  cupful  of  boiling 
water  over  the  fire ;  when  boiling  beat  one  cupful  of  flour 
into  this,  when  dough  rolls  from  side  of  saucepan  beat 
in  flour  eggs,  one  at  a  time. 

Drop  by  spoonfuls  in  finger  shape  on  buttered  paper 
and  bake  in  a  moderate  oven  forty-five  minutes.  When 
cool,  split  open,  fill  cavities,  and  replace  top. 

Filling:  Two  small  cans  lobster,  picked  fine;  chopped 
celery ;  two  hard  boiled  eggs,  chopped  fine ;  salt ;  mayon- 
naise, with  a  teaspoonful  or  more  of  lemon  juice.  The 
mixture  should  be  proportioned  to  taste,  and  other  fillings 
may  be  substituted. 

Mary  Ross  Potter. 


Sandwich  Filling  I 

Raisins    -  Lemon  Juice   or 

Dates  Preserved  ginger 

Chop  the  raisins  and  dates,  add  a  dash  of  lemon  juice 
or  preserved  ginger  sliced  thin. 

Mrs.  Arlo  Ayers  Brown. 


Sandwich  Filling  II 

Sweet  pickles  Nuts 

Stuffed  olives  Mayonnaise 

Bacon   crisped 

Chop  all  ingredients  together  and  blend  with  may- 
onnaise till  right  to  spread. 

Mrs.  J.  H.  Prindle. 


202  Ye  Kirke  Cookerie 


Pimento  Sandwich  Filling 

2  tablespoons  butter  1  cup  diced  cheese 

2  level  teaspoons  corn-  (about  J^  pound) 

starch  Paprika 

6  tablespoons  milk  1  can  pimento  or  less 
1  teaspoon  salt 

Make  the  first  three  ingredients  into  a  smooth  white 
sauce.  You  may  use  more  cheese  if  desired.  If  stringy 
add  milk  to  make  it  smooth.  A  tiny  pinch  of  soda  dis- 
solved in  a  teaspoon  of  milk  or  water  wrll  also  improve 
the  consistency.  Use  when  cold.  The  cheese  is  added 
to  cream  sauce  and  cooked  till  melted.  Makes  25  whole 
slice  sandwiches. 

Mrs.  B.  F.  Traxler. 


Ribbon  Sandwiches 

2  medium    thick    slices  Shredded  lettuce 

white  bread  Pimiento  cheese 

1  medium     thick     slice  Olives 

dark  bread  or  vice  versa  Nuts 

Use  shredded  lettuce  and  pimiento  cheese  between 
two  slices,  and  chopped  olives  and  nuts  with  lettuce  be- 
tween the  other  two.  Press  firmly  together  and  slice 
down  into  four  or  five  sandwiches.  A  whole  loaf  can  be 
slices  in  layers  length  wise  when  making  a  larger 
quantity. 

Mrs.  B.  F.  Traxler. 


Chicken  Pecan  Sandwiches 

1  cup  chopped  chicken  ^  teaspoon  paprika 

1  cup  pecan  meats  A  dash  of  pepper 

8  tablespoons      mayon-  Salt  to  taste 
naise 
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Toss  all  together  until  well  blended.  Delicious  with 
whole  wheat  bread  and  white  bread  used  as  ribbon  sand- 
wiches. 

Mrs.  C.  O.  Boring. 


Sandwich  Loaf 

Bread  Mayonnaise 

Minced  ham  or  chicken  2  Cream  cheeses 

Cucumber  1  cup  cream 

Chopped  boiled  egg  Nuts 

Stuffed  olives  Garnishings 

Remove  crusts  from  a  loaf  of  bread  and  cut  length- 
wise four  times,  making  five  long  slices.  Butter  be- 
tween each  one.  Spread  on  the  bottom  slice  a  layer  of 
minced  ham  or  chicken  with  mayonnaise.  Add  a  slice 
of  bread.  Spread  on  this  a  layer  of  cucumber  and  may- 
onnaise. Add  another  slice  of  bread.  Spread  a  layer 
of  chopped  boiled  egg  and  mayonnaise.  Add  fourth  slice 
of  bread.  Spread  this  with  chopped  stuffed  olives  and 
mayonnaise.  Add  fifth  slice  of  bread.  When  neatly 
stacked  place  on  a  platter  and  frost  as  cake  with  two 
packages  of  cream  cheese  mixed  with  one  cup  cream. 
Place  on  top  and  sides  whole  nuts,  green  pepper  or 
pimiento  or  tomato  and  parsley  for  garnishing.  Bring 
to  table  and  slice  as  you  serve. 

Mrs.  Frank  E.  Baker. 

Cabbage  and  Bacon  Sandwiches 

Cabbage  Crisp  bacon 

Mayonnaise 

Chop  cabbage  fine,  mix  with  mayonnaise.  Butter 
two  slices  of  whole  wheat  bread.  Spread  with  the  cab- 
bage. Place  two  crisply  broiled  slices  of  bacon  on  the 
cabbage,  and  top  with  the  other  slice  of  bread. 

Mrs.  C.  O.  Boring. 
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Cream  Cheese  and  Thousand  Island  Sandwich 

1  cake  cream  cheese  Thousand    Island    salad 

dressing 

Add  enough  of  the  salad  dressing  to  make  the  cheese 
right  to  spread. 

Mrs.  C.  O.  Boring. 

Picnic  Sandwiches 

y2  pound  minced  ham  Salt 

5  small  pickles  Pepper 

3  hard  boiled  eggs  Mayonnaise 

2  pimentoes 

Chop  fine  the  first  four  ingredients,  add  seasoning 
and  mix  with  enough  mayonnaise  to  spread  easily. 

Mrs.  O.  F.  Cretcher. 


Piquant  Sandwiches 

1  package  cream  cheese         1  sour  pickle 

2  tablespoons  butter  1  tablespoon       chopped 
2  tablespoons     heavy  green  pepper 

cream  %  teaspoon  salt 

Hard  cooked  egg  Dash  of  pepper 

Cream  together  the  cheese,  butter  and  cream.  Chop 
the  egg,  pepper  and  pickle  very  fine,  add  seasoning  and 
mix  well.     Spread  between  slices  of  bread. 

Mrs.  C.  O.  Boring. 


Asparagus  Sandwich 

Bread  Canned  asparagus 

Butter  Mayonnaise 


Sandwiches  205 


Cut  bread  in  very  thin  slices  and  spread  with  butter 
and  mayonnaise.  Place  a  stalk  of  canned  asparagus  on 
the  bread  and  roll  the  bread  around  the  asparagus  form- 
ing a  roll.  Be  careful  to  use  only  the  tender  part  of  the 
asparagus. 

Louise  E.  Whitehead. 


Date  and  Ginger  Sandwiches 

1  finely   chopped    piece  2  cups  chopped  dates 
preserved  ginger  Ginger    syrup  or  lemon 

2  cups     walnut     meats  juice 
chopped 

Combine  the  dates  washed  and  chopped,  the  ginger 
and  nut  meats.  Use  either  the  ginger  syrup  or  lemon 
juice  to  moisten  until  right  to  spread. 

Mrs.  Frank  E.  Baker. 

Piquant  Cheese  Sandwiches 

3  eggs  1  teaspoon  mustard 
1  cup  sweet  or  sour                 1  teaspoon  salt 

cream  3  tablespoons   mild 

1  tablespoon  sugar  vinegar 

Few  grains  cayenne  1^2  pound  American 

pepper  cheese 

4  tablespoons  finely 
chopped  red  or  green 
peppers 

Beat  the  eggs,  add  cream,  butter,  sugar  cayenne, 
pepper,  mustard  and  salt.  Cook  over  boiling  water  till 
thick.  Heat  the  vinegar  and  add  it  to  the  cream  mixture. 
Cook  another  minute.  Cream  or  crumble  the  cheese  and 
add  chopped  peppers  and  enough  of  the  dressing  to  make 
the  mixture  spread  easily. 

Good  Housekeeping. — Mrs.  W.  C.  G. 
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Substantial  Camper's  Sandwich 

Thinly  sliced  tomatoes  White  bread 

Canned  salmon  Butter 

Cut  the  bread  one  fourth  inch  thick  and  spread  with 
butter.  On  one  slice  put  a  layer  of  the  tomatoes  salted. 
Cover  this  with  the  salmon  minced,  and  add  the  second 
slice.  No  other  dressing  is  needed,  but  a  little  may- 
onnaise may  be  mixed  with  the  salmon  if  desired. 

Mrs.  W.  C.  Gilbert. 


Yum — Yum  Sandwiches 

1  cream   cheese   or  cot-         1   small  bunch  water 
tage  cheese  cress 

2  cups  minced  ham  Mayonnaise 

Pick  the  leaves  from  the  water  cress  and  cream  them 
into  the  cheese  with  the  ham.  Spread  between  thin  slices 
of  unbuttered  bread.  A  little  mayonnaise  or  French  dres- 
sing may  be  added  to  this  if  desired. 

Mrs.  W.  C.  Gilbert. 


Sunday  Night  Sandwiches 

y2  pound  boiled  ham  Few  grains  cayenne 

1  tablespoon  chili  sauce  1  cup  grated  cheese 

Yz  teaspoon  Worcester-  Cream 
shire  sauce 

Grind  ham  and  add  other  ingredients.  Spread  thick- 
ly on  bread.  Over  this  spread  the  grated  cheese  made 
soft  with  cream.    Toast  in  the  oven  and  serve  hot. 

Helen  Gale  George. 
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Prune  and  Nut  Sandwich 

Yz  pound  stewed  prunes         Juice  1  lemon 
1  cup  chopped  nuts  Pinch  salt 

Cut  bread  with  fancy  cutter.  Put  prunes  thru  a 
sieve,  add  chopped  nuts  and  strained  juice  of  lemon,  and 
salt.     Blend  well  and  spread  between  slices  of  bread. 

Unsigned. 

Sunday  Supper  Sandwiches 

Toast  Hard  cooked  eggs 

Crisp  bacon 

Toast  slices  of  bread  on  one  side.  Butter  the  un- 
toasted  sides,  put  between  them  slices  of  crisply  cooked 
bacon  and  hard  cooked  eggs  chopped  fine.  Serve  olives 
or  tomato  jelly  salad  with  these  sandwiches. 

Mrs.  James  A.  James. 


Olive,  Cheese  and  Nut  Sandwiches 

1  small    bottle     stuffed         English  walnuts 

olives  Butter 

1  cake  cream  cheese  Mayonnaise 

Cut  olives  and  nuts  fine,  mix  with  cheese,  a  lump  of 
butter  and  mayonnaise  dressing.    Spread  on  bread. 

Mrs.  Fannie  Worthington. 


Tasty  Sandwiches 

2  slices  toast  1  table/spoon      chopped 

1  thick  slice  cheese  chives 

1  tomato 

Make  toast.     Fry  tomato   in  bacon   drippings   and 
place  on  first  slice  of  toast.    Place  cheese  on  second  slice 
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and  place  under  the  broiler  in  hot  oven  until  cheese  melts 
then  place  on  top  of  tomato  and  sprinkle  with  chives. 

Margaret  M.   Campbell. 


Nut,  Olive  and  Cheese  Sandwich  Filling 

Grated  Swiss  cheese  Salt 

Blanched  almonds  Cream 

Stuffed  olives 

Mix  equal  parts  of  grated  Swiss  cheese  and  ground, 
blanched,  almonds.  Add  finely  chopped  stuffed  olives 
(pimento)  to  taste,  a  bit  of  salt,  and  use  sweet  cream 
to  make  the  mixture  the  desired  consistency  to  spread. 

Mrs.  Ernest  E.  Olp. 


Cheese  and  Olive  Sandwich 

1  slice  white  bread  Imperial  cheese 

1  slice  brown  bread  Chopped  olives 

Chop  the  olives,  mix  with  the  cheese,  put  between 
one  slice  of  white  and  one  of  brown  bread.  Toast  and 
serve. 

Mrs.  A.  F.  Cleveland. 


Do  You  Like 

Home  Made  Candy! 

Fresh  every  day — made  in  Evanston — in  a  clean 
light  candy  kitchen  —  of  the  purest  and  best 
materials.  We  specialize  in  salted  nuts — select- 
ed especially  for  size  and  flavor.  You  will  like 
them  better  when  they  are  fresh. 

3ktng-ttng  Cantip  S>f)op 

1553   Sherman  Ave.,    Evanston 
Serving  You  —  With  Something  Better 

French  Dainties 
4    level     tablespoonfuls         4  cups  granulated  sugar 
Knox  Acidulated   Gela-         ly^  cups  boiling  water 
tine  1  cup  cold  water 

Soak  gelatine  in  the  cold  water  ten  minutes.  Place 
sugar  and  boiling  water  on  fire  and  when  sugar  is  dis- 
solved add  the  soaked  gelatine  and  boil  slowly  fifteen 
minutes.  Remove  from  fire  and  divide  into  two  equal 
parts.  To  the  one  part  add  one-half  teaspoonful  of  the 
Lemon  Flavoring  found  in  separate  envelope  and  two 
teaspoonfuls  lemon  extract.  To  the  other  part  add  one- 
quarter  teaspoonful  Lemon  Flavoring  and  one  teaspoon- 
ful extract  of  cinnamon,  cloves  or  whatever  flavor  pre- 
ferred. If  peppermint  is  desired  use  one-half  teaspoonful 
only.  Any  coloring  desired  may  be  added.  Pour  into 
bread  tins,  which  have  been  dipped  in  cold  water,  to  the 
depth  of  three-fourths  inch,  and  let  stand  over  night. 
Turn  out,  cut  in  squares  and  roll  in  powdered  or  fine 
granulated  sugar.  Courtesy  Knox  Gelatine  Company. 


SWEET  SIXTEEN 

Compiled  by  Mrs.  Kirk  D.  Holland 


More  cures  are  made, 
More  lovers  waylaid, 
More  women  weighed, 
Because  they  ate  good  candy. 
More  preachers   prayed, 
More  crooks  are  saved, 
More  laughs  are  made 
Because  they  ate  good  candy. 

— Bob  Venables 
The  best  known  cure  for  harsh  words  is  a  mouth  full  of  candy. 


— 1— 

Stuffed  Dates 

1  egg  white,  unbeaten  Powdered  sugar  enough 

2  tablespoonfuls  of  milk  to  make  a  stiff  dough 

Make  fondant  of  the  ingredients  given.  After  knead- 
ing well  work  in  as  many  broken  nut  meats  as  it  will 
hold.  Have  ready  one  pound  of  pitted  dates.  Stuff  each 
with  a  ball  of  fondant  and  roll  in  powdered  sugar. 

Robert  Limpus. 

— 2— 

Nut  Loaf 

3  cups  granulated  sugar         Vz  cup  water 

Vz  cup  corn  syrup  White  of  2  eggs,  beaten 

Boil  first  three  ingredients  together  until  it  forms  a 
soft  ball.  Stir  into  the  egg  whites  until  stiff  enough  to 
knead.     Add  nuts  and  make  it  into  loaf. 

Maryan  McClelland. 
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—3— 

Butter  Scotch 

2  cups  light  brown  ^2  cup  milk 

sugar  %  cup  butter 

1  cup  white  Karo  ^2  teaspoon  salt 

24  cup  water  ^  teaspoon  vanilla 

Put  sugar,  Karo  and  water  in  kettle,  stir  and  cook 
until  it  comes  to  a  boil,  add  milk  slowly  and  continue  to 
cook,  stirring  all  the  time,  until  it  forms  a  firm  ball  in 
water.  Remove  from  fire,  add  salt  and  butter,  put  back 
on  fire  and  cook  until  it  forms  a  hard  ball  in  water.  Pour 
on  greased  platter  and  when  cool  cut  in  squares. 

Richard  Pettis. 


4- 


Penochia 

3  cups  brown  sugar  ^2  cup     broken  walnut 

Yi,  cup  Bowman's  milk  meats 

1  teaspoon  vanilla  Butter  size  of  a  walnut 

Boil  sugar  and  milk  together  for  five  minutes,  add 
butter  and  boil  until  it  forms  a  soft  ball  when  dropped  in 
cold  water.  Remove  from  heat  and  stir  briskly  for  a 
minute.  Add  nuts  and  vanilla,  pour  into  buttered  pans 
and  mark  into  squares  when  partly  cooled. 

Elizabeth  Carter. 


— 5— 
Maple  Divinity  Fudge 

1  cup  maple  syrup  2  egg  whites,  beaten 

2  cups  sugar  Chopped  nuts 
^2  cup  water 
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Boil  until  it  forms  a  soft  ball  when  dropped  in  water. 
Pour  the  hot  syrup  on  the  beaten  whites  of  the  eggs, 
beat  two  minutes.  Chopped  nuts  to  be  added  if  desired. 
When  quite  stiff  pour  into  buttered  pan  and  set  aside  to 
harden,  then  cut  into  squares. 

Majorie  Kipp. 


Hard  Nut  Candy 

3  cups     light    brown         1  tablespoon  butter 

sugar  nuts,  2  cups 

Y$  cup  Bowman's    milk 

Boil  first  three  ingredients  until  the  liquid  forms  a 
hard  ball  in  cold  water.  Add  nuts  and  stir  until  it  hard- 
ens.   Pour  into  buttered  pans  to  cool. 

John  Myers  Tittle. 


— 7— 

Vinegar  Taffy 

3  cups  sugar  1^2  cups  vinegar 

Stir  the  sugar  into  the  vinegar  until  thoroughly  dis- 
solved ;  heat  to  a  gentle  boil  and  stew  uncovered  until  it 
ropes  from  the  tip  of  the  spoon.  Turn  out  upon  broad 
dishes,  well  buttered,  and  cool,  then  as  soon  as  it  can  be 
handled,  pull.  It  can  be  pulled  beautifully  white  and 
porous. 

Joseph  H.  Campbell. 
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Fruit   Balls 

34  lb.  dried  apricots  J4  lb.  dried  prunes 

Y±  lb.  dried  peaches  Lemon  juice 

Y$  lb.  each  of  figs,  dates  Coconut 

and  raisins  if  desired  Powdered  sugar 

Grind  all  fruits  together  and  mix  with  enough  lemon 
juice  to  make  it  of  the  right  consistency*  to  mold  into 
balls.  Roll  these  balls  in  coconut  and  then  in  powdered 
sugar.    Wrap  in  squares  of  waxed  paper. 

Mary  Barton. 


—9— 

Karo  Syrup  Pull  Candy 

5^2  cup  Karo  Syrup  Yz  cup  water 

1  cup  sugar  Teaspoon  butter 

Boil  syrup,  sugar,  and  water  until  brittle  when  drop- 
ped in  cold  water.  Add  butter  and  a  couple  of  drops  of 
vinegar.  Pour  out  in  buttered  pans.  When  cool,  pull 
until  it  turns  white.     Cut  in  pieces. 

Eleanore  Trenery. 


—10— 

Pop  Corn  Balls 

1^2  cups  sugar  Butter  size  of  egg 

y2  cup  molasses  Flavoring 

Boil  together  until  ingredients  harden  in  cold  water. 
Stir  well  into  popped  corn  and  form  into  balls.  Add 
flavoring  to  the  syrup  before  taking  from  the  stove. 

Annie  Margaret  Eldridge. 
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—11— 
Sour  Cream  Candy 

1  cup  sour  cream  1  teaspoon  vanilla 

2  cups  brown  sugar  y2  cup  walnuts 

Boil  cream  and  sugar  slowly  until  a  soft  ball  can  be 
formed  when  dropped  into  cold  water.  Add  vanilla  and 
beat  vigorously.     Add  nuts  and  pour  in  greased  pan. 

Wilda  Martin. 

—12— 

Pralines 

1%  cups  powdered  y2  cup  cream 

sugar  2  cups  nuts  chopped 

1  cup  maple  syrup  (hickory    or    pecan) 

Boil  first  three  ingredients  until  when  tried  in  cold 
water  a  soft  ball  is  formed.  Remove  from  fire  and  beat 
until  of  a  creamy  consistency.  Add  nuts  and  drop  from 
tip  of  spoon  in  small  piles  on  buttered  paper.  Or  mixture 
may  be  poured  into  a  buttered  tin  and  cut  in  squares, 
using  a  sharp  knife. 

Catherine  E.  Campbell. 

—13— 
Sea  Foam 

2  cups  corn  syrup  2  egg  whites 

y2  cup  water  1  teaspoon  vanilla 

1'  cup  walnut  meats 

Boil  sugar,  syrup  and  water  until  it  forms  a  soft 
ball  in  cold  water.  Pour  into  beaten  egg  whites,  beat- 
ing constantly.  When  it  begins  to  stiffen  add  nuts  and 
vanilla.     Drop  by  spoonfuls  on  oiled  paper. 

Florence  Baily. 
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—14— 
Peanut  Butter  Fudge 

1  cup  milk  J4  cuP  peanut  butter 

2  cups  sugar  1  teaspoon  butter 

1  tablespoon  corn  syrup         }4  teaspoon  vanilla 
Mix  all  ingredients  except  peanut  butter  and  flavor- 
ing, and  cook  until  it  forms  a  soft  ball  when  dropped  in 
water.     Remove  from   fire,   add  vanilla,   stir  in  peanut 
butter,  and  beat  until  thick.    Pour  on  buttered  dish. 

Irene   Craig. 

—15— 
Caramel  Marshmallow  Delights 

1  cup  sugar  Marshmallows 

1  cup  white  Karo  Coconut  or  chopped 
\y2  cups  milk  nuts 

Cook  the  sugar,  Karo,  and  one  cup  of  milk  to  a  soft 
ball,  stirring  constantly.  Then  add  the  other  half  cup 
of  milk  slowly  and  cook  until  a  firm  ball  forms  in  cold 
water.  Remove  from  fire  and  drop  into  the  syrup  the 
marshmallows,  one  at  a  time.  Then  take  them  out  with 
a  fork  and  roll  in  chopped  nuts  or  coconut. 

Kirk  D.  Holland,  Jr. 

—16— 
Angels'   Delight 

2  cups  granulated  sugar         2  egg  whites  beaten 

y2  cup  white  Karo  y2  cup  candied  cherries 

syrup  y2  cup  almonds 

y2  cup  water  y2  teaspoon  vanilla 

Boil  sugar,  syrup  and  water  until  it  spins  a  long 
thread.  Let  stand  a  few  minutes,  then  beat  into  the  beat- 
en egg  whites.  Add  vanilla,  nuts,  and  cherries,  and  beat 
until  very  stiff.  Turn  into  box  lined  with  oiled  paper. 
When  set,  the  loaf  may  be  cut  in  pieces  of  any  size. 

Helen  Hartley. 


BEVERAGES 

PUTTING  THE  PUNCH  IN  THE  PARTY 
Mrs.  H.  C.  Baxter 

Punch  for  Fifty  Persons. 

2  pounds  sugar  2  cans     crushed     pine- 

1  quart  water  apple 

2  quarts  freshly  made  1  bottle  maraschino 
Chase  &  Sanborn's  1  bottle  maraschino 
Orange  Pekoe  tea  cherries  and  their 
1  cup  lemon  juice                        juice 

10  cups  orange  juice  6  sliced  oranges 

8  cups  iced  water  2  bottles     ginger     ale 

plain  or  charged 

Basic  Recipe  for  Fruit  Punches 

3^2  cup  lemon  juice  1  cup  orange  juice 

Grated  rind  half  an  1  quart  water 

orange  24  cupful    sugar    (more 

1  tablespoon  grated  may  be   added   if 
lemon  rind  desired. 

Cook  the  sugar  and  water  for  three  minutes  and  cool 
and  add  the  other  ingredients. 

Oriental  Punch 

2  lemons  6  whole  cloves 
2  cups      freshly      made  ^4  cup  sugar 
Chase  &   Sanborn's  2  cups  orange  juice 
Orange  Pekoe  hot  tea  2  cups  grape  juice 

Slice  the  lemons  through  the  rind  and  pulp.  Put 
with  the  cloves  and  sugar  in  pitcher  or  bowl  and  pour 
the  hot  tea  over  them.  Cover  and  set  aside  until  chilled. 
Add  the  orange  and  grape  juices  and  serve.  This  amount 
makes  six  glasses.      Lemon  Syrup 

Mix  one  cup  sugar  and  two-thirds  cup  lemon  juice. 
Strain,    bottle,    and    keep    in    refrigerator    till    wanted. 
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Dilute  with  six  quarts  ice  water  to  one  part  lemon  sirup 
and  serve  from  a  glass  pitcher,  garnishing  if  desired  with 
thin  slices  of  lemon  or  orange,  maraschino,  or  sprigs  of 
mint.  Lemon  syrup  is  convenient  to  take  for  picnics  or 
in  the  automobile  lunch  basket. 

Plain  lemonade  is  the  basis  of  most  ices  and  fruit 
drinks.  Other  fruit  flavors  may  be  added  to  the  basic 
mixture  as  desired. 

Cherries,  raspberries  and  blackberries  all  yield 
juices  that  are  especially  delicious  as  to  flavor  and  lend 
a  lovely  color  to  a  punch.  Pineapple  juice  is  liked  by 
most  people  and  a  little  goes  a  long  way  toward  strength- 
ening the  fruit  mixture.  Avoid  getting  drinks  too  sweet 
or  filling  them  full  of  crushed  or  cut-up  fruits.  Thick 
mixtures  are  not  easy  to  drink,  nor  are  they  so  refresh- 
ing as  those  that  are  clear  and  zestful.  Ginger  ale  or 
charged  water  gives  an  extra  snap  to  fruit  punch. 


Party  Punch 
1  quart  water  Juice  6  oranges 

1  pint  grated  pineapple         Juice  6  lemons 

1  quart  water  1  pint  grape   or   cherry 

2  lb   sugar  juice 

1  pint  fresh  hot  tea  4  quarts  water 

Boil  the  pineapple  and  one  quart  water  for  fifteen 
minutes.  Add  the  suggar  boiled  in  a  quart  of  water  ten 
minutes.  Add  the  other  ingredients  and  chill.  Ample  for 
forty  people. 

Mrs.  W.  C.  Gilbert. 

"Ring-ting  bon  bons  and  chocolates  make  the 
afternoon  tea  complete." 

Punch  for  a  Small  Group 

1  quart  grape  juice  8  sprigs  fresh  mint 

Y2  cup  lemon  juice  %  teaspoon  salt 
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24  cup  orange  juice  nutmeg  if  desired 

2  cups    fresh   pineapple         1  quart  white  rock 
pulp  Whipped  cream 

\y2  cups  loaf  sugar 

Rub  some  of  the  sugar  over  the  lemon  rind  till  it 
takes  the  flavor.  Mix  all  ingredients  except  the  white- 
rock  and  cream.  Let  stand  covered  for  an  hour  or  more 
in  refrigerator.  Remove  the  mint  sprigs.  Stir  thoroughly 
and  pour  over  cracked  ice.  Add  the  white  rock  and 
serve  in  parfait  glasses  with  a  cone  of  cream  on  top, 
whipped,  sweetened  and  flavored.  A  small  sprig  of 
mint  or  bit  of  orange  is  pretty  in  each  glass. 

WMAQ  Radio. 

"The  bridge  dummy  will  appreciate 
Ring-ting  hard  candy" 

Ginger  Ale  Drink 

3  lemons  1^  oranges 
1  bottle  ginger  ale  1  pint  water 

(quart)  1%  cups  sugar 

Boil  water  and  sugar  together.  When  cold,  add 
juice  of  lemons  and  orange.  Add  ale  just  before  serving. 
Add  cherries. 

Mrs.  W.  D.  Murdock. 


How  to  make  Good  Coffee 

Four  things  are  essential — 

Chase  &  Sanborn's  SEAL  BRAND  Coffee 
Freshly  boiling  water 
Clean  coffee  pot 
Exact  measurements 

It  is  a   splendid   plan  to   have  two   coffee   pots — a 
granite  one  for  the  making  of  coffee  and  a  heavy  china 
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or  earthenware  pot  for  the  serving  of  coffee. 

As  soon  as  the  coffee  is  made,  strain  into  the  earth- 
enware pot  which  has  been  scalded  out  with  boiling 
water.  Then  empty  the  grounds  from  the  granite  coffee 
pot  and  fill  it  with  water  until  time  to  wash  it.  This  will 
keep  the  coffee  pot  clean  and  sweet  and  protect  the  fine 
flavor  of  the  coffee. 

Rule  for  Making 

Proportion :  1  rounded  tablespoonful  of  Chase  & 
Sanborn's  SEAL  BRAND  Ground  coffee  to  1  full  cup  of 
water.  (Note:  1  full  cup  of  water  equals  \y2  cups  filled 
to  average  depth  and  with  space  allowed  for  adding 
cream.) 

Place  coffee  in  pot  and  add  boiling  water.  Boil 
coffee  and  water  together  for  five  minutes,  not  longer. 
Pour  out  one  cup  to  clear  spout  and  pour  back  into  pot. 
Now  pour  into  pot  a  large  tablespoonful  of  cold  water 
and  let  stand  for  three  minutes.  This  will  force  the 
grounds  to  the  bottom. 

Crystal  Clear  Coffee 

Can  be  secured  by  the  use  of  the  white  of  an  egg 
dissolved  in  water.  The  white  of  one  Qgg  will  suffice  for 
six  or  seven  brewings.  Save  the  yolk  for  other  use.  Do 
not  throw  the  shell  away,  for  the  crushed  shell  in  two 
tablespoonfuls  of  cold  water  put  into  the  pot  after  the 
brewing  will  clear  it  perfectly. 

The  white  of  egg  should  be  dissolved  in  a  pint  of 
cold  water  and  kept  in  the  ice  box.  Use  two  tablespoon- 
fuls of  this  mixture  to  clear  each  brewing,  stirring  it  up 
each  time  before  using.  This  should  be  added  after  the 
boiling  stops.  Then  pour  out  one  cup-ful  (to  clear  the 
spout)  pouring  this  back  into  the  pot  at  once.  Then  let 
stand  for  a  minute  or  two  and  serve  immediately  with 
good  cream. 

This  rule  applies  to  the  making  of  coffee  in  the 
ordinary  coffee  pot  (which  should  be  porcelain  or  gran- 


Beverages  225 


ite  lined  without  filtering  attachment  of  any  kind).     If 
you  prefer  a  patent  pot  follow  the  rule  accompanying  it. 

Iced  Coffee 

1  cupful  finely  ground  Chase  &  Sanborn's  SEAL 
BRAND  Coffee. 

5  cupfuls  boiling  water 

2  tablespoonfuls  cold  water 

Proceed  as  given  in  the  rule  for  making  hot  coffee. 
The  above  you  will  note  will  make  a  much  stronger 
liquor.  This  is  to  allow  for  dilution  by  the  melted  ice. 
As  soon  as  the  coffee  is  clear  fill  glasses  three-fourths 
full  with  cracked  ice  and  after  putting  a  spoon  in  the 
glass  to  prevent  breakage,  pour  the  hot  coffee  over  the 
ice.  Serve  black  or  with  cream  and  sugar,  as  may  be  per- 
ferred. 

Courtesy  of  Chase  &  Sanborn  Company. 

Drip  Coffee 

1  rounded  tablespoon  Chase  &  Sanborn's  Coffee 
1  cup  of  bubbling  water 

Use  an  earthenware  or  china  pot.  Pour  through  fil- 
ter paper. 

Keep  hot  while  dripping,  but  never  allow  to  boil 

Mrs.    Harry   Eugene   Kelly. 


Spiced  Iced  Chocolate 

1  pint  Bowman's  milk  5^  teaspoon   cinnamon 

1  cup  sugar  1  egg  yolk 

1  tablespoon  cornstarch  1  teaspoon  vanilla 

1  tablespoon  cocoa 

Scald  milk  and  add  to  other  ingredients  well  mixed. 
Cook  five  minutes.  Cool  and  flavor  with  vanilla.  Chill. 
Add  cold  milk  to  suit  taste. 

Helen  Soule. 
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Mrs.  Hardin's  Cocoa 

Y$  cup  granulated  sugar         34  teaspoon  cinnamon 
1  tablespoon   cocoa  %  teaspoon  vanilla 

1  quart   milk 

Dissolve  cocoa  and  sugar  and  add  to  milk  brought 
to  a  boil  in  double  boiler.  Add  cinnamon  and  vanilla 
and  beat  well  with  egg  beater. 

Esther  Kaufman. 


Cocoa 

Use  one  cup  of  milk,  one  teaspoon  each  of  sugar  and 
good  cocoa  for  each  cup  desired.  Rub  sugar  and  cocoa 
to  a  smooth  paste  with  water  or  part  of  the  milk.  Bring 
to  a  boil  over  slow  fire,  stirring  constantly.  Add  the 
milk  and  bring  to  boiling  point.  Add  a  pinch  of  salt  for 
each  three  cups.  Stir  up  from  the  bottom  often  unless 
a  double  boiler  is  used.     Flavor  slightly  with  vanilla. 

Mrs.  Letha  Craig. 


PRESERVES— PICKLES— RELISHES 


Baked  Cranberries 

2  cups  cranberries  5^  CUP  sugar 

2  cups  sugar 

Wash  cranberries  and  to  each  cup  of  berries  add  a 
cup  of  sugar  and  one-fourth,  cup  water.  Put  in  a  cover- 
ed dish  and  bake  till  clear.  Stir  while  baking.  Be  care- 
ful not  to  bake  too  long  as  they  get  dark  and  are  not 
so  nice. 

Mrs.  C.  R.  Jones. 


Cranberry  Jam 

1  cup   cranberries  3  cups  sugar 

1  orange  4  cups  water 

Wash  cranberries,  squeeze  juice  from  the  orange 
and  put  rind  through  the  grinder.  Put  all  together  with 
sugar  and  water  and  boil  till  it  is  a  heavy  syrup.  Put 
in  glasses  and  cover  with  parafin. 

Unsigned. 


Rhubarb  Jam 

1  lemon  cut  very  fine  1  pound  sugar 

1  pound  rhubarb  Yi  cup  nut  meat 

Cut  the  rhubarb  in  small  pieces,  cover  with  one- 
third  the  sugar  let  stand  awhile ;  add  lemon  and  remain- 
ing sugar  and  cook  gently  until  thick  about  forty-five 
minutes.    Add  nut  meats  cut  fine  and  seal  in  jelly  glasses. 

Margaret  Richardson. 
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Jim  Jam 

1  quart    red    raspberry  2  large  oranges 

juice  1  pound   seeded   raisins 
1  quart  red  current  juic  chopped 

5  pounds    loaf    sugar 

Cook  orange  rind  and  chop  fine.  Put  fruit  juice, 
oranges  and  raisins  into  kettle  and  cook  forty  minutes. 
Heat  sugar  and  add.  When  the  mass  boils  up  once  it 
is  done.     Makes  fifteen  glasses. 

Marguerite  McKee. 


Gooseberry  Jelly 

1  pound  gooseberries  Sugar 

%  pint  water 

Remove  blossom  end  from  berries  and  wash.  To 
each  pound  of  fruit  add  iy2  cups  water.  Simmer  till 
berries  are  broken.  Strain  and  boil  rapidly  thirty 
minutes.  Remove  from  fire  and  add  equal  measure  of 
white  sugar.     Boil   fifteen  or  twenty  minutes. 

Mrs.  H.  W.  Whitehead. 


Plum  Conserve 

1   large     square     basket         7  scant  cups  sugar 

blue  plums  2  oranges 

1  cup  water  1  pound  seeded  raisins 

Remove  stones  from  plums,  add  Avater  and  boil  until 
soft.  Add  juice  of  oranges,  rind  and  pulp  that  has  been 
put  through  chopper — sugar  and  raisins.     Cook  till  thick. 

Mrs.  E.  K.  Copper. 
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Cranberry  Conserve 

2/z  cup  cold  water  1  orange 

2  quarts  cranberries  3  cups  sugar 

1   cup  seeded  raisins  Y$  cup  boiling  water 

1  cup      walnut      meats 
ground 

Cook  berries  in  cold  water  till  skins  break.  Press 
through  seive.  Add  remaining  ingredients  and  cook 
twentv  minutes. 

Mrs.  J.  T.  Brabner  Smith. 


Strawberry  Preserves 

2  measurers  sugar  2  heaping  measures 

y2  measure  water  fruit 

(Note:  Use  same  measure  for  all  materials.)  Boil 
twenty  minutes  over  a  slow  fire.  Do  not  stir,  but  shake 
the  kettle  quite  often,  and  skim.  When  cold  put  in  glass- 
es and  cover  with  parafin. 

Mrs.  H.  B.  Williams. 


One,  Two,  Three,  Four  Jam 

1  quart  cherries  1  quart  raspberries 

1  quart   currants  4  pounds  sugar 

1   quart  gooseberries 

If  the  boxes  of  fruit  are  small  three  pounds  sugar  is 
enough.  Wash  and  prepare  fruit.  Cook  with  sugar  for 
one  hour.     Pour  into  glasses  and  cover  with  parafin. 

Mrs.  Payson  Crissey. 
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Rhubarb  Marmalade 

5  pounds  rhubard  1  level  teaspoon  ginger 

1  pound  dried  apricots  6  cups  sugar 

1  can     shredded     pine- 
apple 

Prepare  rhubarb  and  stew  till  tender  in  small  a- 
mount  of  water,  just  enough  to  start  the  juice  over  a 
slow  fire.  Wash,  soak  and  stew  the  apricots.  Combine 
the  three  fruits  and  cook  all  together  about  ten  minutes, 
then  add  the  sugar  and  ginger  and  simmer  slowly  for 
about  thirty  minutes.     Can  and  seal. 

Mrs.  S.  B.  Gregg. 


Pineapple  Honey 

1  cup  pineapple  2  cups  sugar 

1  cup  water  1  teaspoon  lemon  juice 

If  fresh  pineapple  is  used,  put  it  through  the  grinder, 
or  use  crushed  pineapple.  Cook  all  together  till  of  the 
desired  consistency. 

Mrs.  C.  R.  Jones. 

Marmalade 

6  oranges  1  large  can  grated 

6  medium  size  apples  pineapple 

2  grape  fruit  12  cups  water 

Sugar 

Peel  and  core  the  apples  and  chop  them  fine.  Cut 
grape  fruit  and  oranges  in  small  bits.  Add  pineapple  and 
water.  Let  stand  over  night.  Boil  well.  Let  stand  over 
night  again.  Add  an  equal  measure  of  sugar  and  cook 
until  it  jells. 

Mrs.  F.  G.  Lankard. 
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Orange  Marmalade  I 

4  oranges  Cold  water 

2  lemons  Sugar 

Cut  fruit  into  thin  slices.  To  each  pint  of  fruit  add 
one  and  one-half  pints  cold  water  and  boil  thirty  minutes. 
Let  it  stand  over-night.  In  the  morning  add  one  and 
one-half  pounds  of  sugar  to  each  pint.  Boil  about  forty 
minutes  or  until  slightly  thickened. 

Annie  H.  Price. 


Orange  Marmalade 

1  orange  1  grapefruit 

1  lemon 

Put  fruits  through  grinder.  Add  three  times  their 
bulk  of  water.  Stand  over  night  and  boil  thirty  minutes. 
Let  stand  an  hour  or  so.  Measure  as  much  sugar  as 
juice  and  boil  till  it  jells. 

Bertha  Mc  Elwain,  given  by 

Mrs.  W.  C.  Gilbert. 


Dried  Peach  Jam 

1  pound  dried  peaches  1  orange 

1  quart  water  Juice  1  orange 

1  cup  seeded  raisins  Juice  1  lemon 

2  cups   sugar  1  cup  walnut  meats 

Wash  peaches,  and  soak  them  in  water  over  night. 
Skin  the  peaches  and  add  other  ingredients.  Let  simmer 
one   and  one-fourth  hours. 

Mrs.  Arlo  Ayers  Brown. 
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Pear  Chips 

8  pounds  hard  green  6  lemons 

pears  2  ounces  green  ginger 

8  pounds  granulated  root 
sugar 

Pare  and  slice  pears  into  transparent  slices.  Use 
rind  of  two  lemons,  and  pulp  and  juice  of  all.  Peel  and 
slice  green  ginger  into  small  bits.  Place  all  in  porcelain 
kettle,  first  pouring  in  one  glass  of  water.  Boil  until 
clear  and  soft. 

Mrs.  Payson  E.  Crissey, 

given  by  Louise  E.  Whitehead. 


Candied  Grapefruit  Peel 

Skins  of  2  grapefruit  1  cup  water 

2  cups    sugar 

Select  two  bright  grapefruit  without  a  blemish.  Peel 
lengthwise  with  shears.  Cut  peeling  into  %  inch  strips. 
Cover  with  cold  water,  boil  twenty  minutes  and  drain. 
Do  this  three  times,  adding  a  teaspoon  of  salt  to  the 
third  water.  Make  a  syrup  of  the  sugar  and  water  and 
cook  peel  in  this  after  the  last  draining  until  it  is  all 
cooked  into  the  peel.  While  boiling,  it  should  be  care- 
fully tended  with  silver  fork  lest  it  burn.  Keep  it  warm 
over  hot  water,  pick  out  the  pieces  with  fork  and  roll 
them  in  granulated  sugar.     Place  on  platters  to  cool. 

Adelaide  L.  Reis. 


Corn  Relish 

1  dozen  ears  of  corn  1  cup  sugar 

1  large  bunch  of  celery         1  tablespoon  salt 

or  cabbage  1  tablespoon  mustard 

2  red  peppers  Vinegar  to  cover 
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Grind  celery  or  cabbage,  which  ever  used,  chop  pep- 
pers fine,  mix  all  ingredients,  boil  twenty  minutes,  and 
seal 

Mrs.  W.  C.  Gilbert. 


Tomato  Pickle 

1  peck   tomatoes  2  pounds  sugar 
6  medium  onions  y2  cup   salt 

6  green  peppers  y2  cup    white    mustard 

2  cups  celery  seed 

3  pints  vinegar 

Chop  and  drain  tomatoes.  Chop  onions,  peppers, 
and  celery.  If  peppers  are  large,  use  fewer.  Cook  until 
vegetables  are  tender.    Seal. 

Mrs.  W.  C.  Gilbert. 


Philadelphia  Relish 
(For  immediate  use) 

1  quart     chopped     cab-  }i  teaspoon  m  u  s  ta  r  d 

bage  seed 

\T/2  mild  green  peppers  1  level  teaspoon  salt 

1^2  mild  red  peppers  %  CUP  brown  sugar 

1  pint   chopped   celery  y2  cup  vinegar 
y2  tablespoon     c  e  le  r  y 

seed 

Chop  fine  the  first  four  ingredients.  Mix  and  set 
in  cool  place  until  ready  to  serve.  Then  add  season- 
ings, vinegar  and  sugar.  Serve  with  roast  meat  or  fried 
oysters. 

Mrs.  C.  O.  Boring. 
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Tomato  Relish 

1  peck    half    ripe  toma-         2  green  peppers 
toes  3  cups  vinegar 

2  cups    chopped    celery         1  tablespoon  mustard 

1  cup  chopped  onion  seed 

^2  cup  salt  3  cups   sugar 

Chop  the  tomatoes  very  coarse  and  drain  them. 
Combine  all  ingredients,  boil  ten  minutes.  Skim  and 
seal. 

Mrs.  Jennie  Harwood. 

Pepper  Relish 

2  dozen  green  peppers  1  quart  vinegar 
2  dozen  red  peppers              3  cups  sugar 

2  dozen  small  onions  6  tablespoons  salt 

Slice  or  grind  all  together.  Pour  boiling  water  over 
all  and  let  stand  ten  minutes.  Drain  off  thoroughly  and 
add  vinegar,  sugar  and  salt.  Let  simmer  fifteen  minutes 
after  it  starts  to  boil.  Seal  in  glass  jars.  If  the  vege- 
tables are  sliced  it  adds  much  to  the  looks  of  this  relish. 
This  is  a  nice  sour  relish. 

Mrs.  Orley  E.  Brown. 


Chili  Sauce  I 


12  ripe  tomatoes  l^cups  cider  vinegar 

4  green    peppefs  1^2  cups  water 

2  cups  granulated  sugar         2  tablespoons  salt 
1  teaspoon  ground  cin- 
,     «     nam  on 

Chop  tomatoes,  pepper,  and  onions  very  fine.  Add 
other  ingredients  and  boil  one  and  one  half  to  two  hours. 
This  need  not  be  sealed. 

£  Mrs.  Arthur  W.  Mills. 
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Chili  Sauce  II 

18  large  ripe  tomatoes  2]/2  cups  vinegar    ' 

2  onions  1  teaspoon  cinnamon 

2  green  peppers  1  teaspoon  cloves 

1  cup  brown  sugar  1  teaspoon  alspice 
i    2  tablespoons  salt 

Chop  the  tomatoes,  onions  and  peppers,  and  cook 
them  together  for  one  and  one-half  hours,  being  careful 
not  to  let  them  burn.  Then  add  other  ingredients  and 
cook  a  half  hour  longer.     Bottle  and  seal. 

Unsigned. 


Chili  Sauce  III 

24  large  tomatoes  '  Salt  to  taste 

10  large  onions  1  tablespoon  cinnamon 

6  red  peppers  j£  cup  sugar- 
1  pint  vinegar 

Chop  the  tomatoes,  onions  and  peppers.     Add  the 
other  ingredients  and,  boil  till  as  thick  as  desired.. 

Mrs.  H.  B.  Williams. 


Best  Ever  Chili  Sauce 

1  -box  ripe  tomatoes  1  cup  salt 

pounds  onions  1  small  teaspoon  cloves, 

3  green  peppers  1  teaspoon  cinnamon 

4  small  sharp  peppers  1  teaspoon  ginger 
3  cups  sugar 

Chop  tomatoes/peppers  and  onions  very  fine  or  put 
them  through  the  food  grinder.  Add  other  ingredients, 
boil  two  hours.     Bottle  and  seal. 

Mrs.  O.  H.  Cady. 
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Bordeau  Sauce 

4  quarts  green  tomatoes         1  tablespoon  tumeric 

4  quarts  cabbage  powder 

4  large  onions  2  teaspoons  paprika 

Y$  cup  salt  ^2  teaspoon  allspice 

Several  sweet  red  pep-         1  teaspoon  celery  seed 

pers  2  pounds   brown    sugar 

Yz  cup  horseradish  1  quart  sharp  vinegar 

Slice  tomatoes,  cover  with  the  salt  and  let  stand 
over  night.  Drain.  Add  cabbage  which  has  been  sliced 
very  thin,  then  onions  cut  up,  and  peppers.  Add  remain- 
ing ingredients  and  boil  one  hour.     Seal  in  glass  jars. 

Mrs.  R.  D.  W.  Johnson. 


Sliced  Cucumber  Pickles 

1  quart    sliced    cucum-  20  whole  cloves 

bers  1  teaspoon  tumeric 

1  large  onion  sliced  1  teaspoon  mustard  seed 

1  green  pepper  Vinegar 
\%  cup  brown  sugar 

Peel  and  slice  thin  cucumber,  onion  and  pepper. 
Sprinkle  with  salt  and  let  stand  three  hours.  Drain.  Add 
other  ingredients  with  enough  vinegar  to  cover.  Scald 
for  fifteen  miuutes,  but  do  not  boil. 

In  preparing  pickles  care  must  be  taken  that  the 
vinegar  is  not  too  strong.  It  is  quite  safe  to  reduce 
pure  cider  vinegar  about  one-third  with  water. 

Mrs.  Harlow  W.  Brown. 


Cucumber  Pickles 

1  peck  little  gherkins  1  cup  salt 

1  gallon  best  cider  vine-         ^  CUP  celery  seed 
gar 
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Wash  and  crisp  the  cucumbers  in  very  cold  water. 
Combine  vinegar,  salt  and  celery  seed  (if  desired)  and 
and  pour  very  cold  over  the  gherkins. 

If  sweet  pickles  are  desired  use  sugar  to  taste. 

Avis  W.  Grant. 


Chow  Chow 

1  peck  green  tomatoes 
12  small  cucumbers 

2  quarts  cider  vinegar 
I  pound  brown  sugar 

2  red   peppers 
1  green  pepper 
1  lb.  raisins 

2  tablespoons  cinnamon 

2  teaspoons  cloves 

2  teaspoons  celery  seed 

8  onions 
1  cup  salt 

2  teaspoons  allspice 

Chop  the  first  six  ingredients  separately.  Mix  to- 
gether and  add  the  salt.  Let  stand  over  night.  Drain. 
Add  remaining  ingredients  and  cook  all  thirty  minutes, 
stirring  frequently.     Fill  sterile  jars  and  seal  tightly. 

Mrs.  J.  T.  Brabner  Smith. 
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Replace  utensils  that 

wear  out 

with  utensils  that 

"WEAR-EVER" 

THE  ALUMINUM  COOKING  UTENSIL 
COMPANY 


The  Dry,  Frosty  Cold 

of  The 

KELVINATOR 

(Electric  Refrigeration) 

Preserves  food  properly 

Ask   for  the   Kelvinator    Recipe   Book 


OIL  BURNER  &  REFRIGERATING  CO. 

508  Davis  Street  Evanston  University  2132 


MISCELLANEOUS  HELPS 

To  Make  Good  Servant 
2  pounds  very  best  self         1  pound  consideration 

control  1  pound  discipline 

\y2  pound  patience  Sweeten  with  charity 

\y2  pound  justice 

Let  this  be  taken  (by  the  mistress)  daily,  or  in  ex- 
treme cases,  hourly.  Keep  it  always  on  hand  and  the 
domestic  machinery  will  never  be  troubled  with  "hot 
boxes." 

Louie  G.  Towle. 

To  Cook  Oatmeal 

Fill  both  parts  of  the  double  boiler  with  water. 
When  the  inner  part  is  boiling  stir  in  the  cereal  and  salt. 
Place  it  in  the  outer  compartment  which  is  also  boiling. 
Cover  tightly  and  set  off  the  stove.  In  the  morning  it 
will  be  just  right  for  serving. 

Use  "WEAR-EVER"  double  boiler  for  cooking 
cereals. 

How  to  Serve  Whole  Grain  Wheat 

A  great  many  users  of  natural  foods  demand  Whole 
Grain  Wheat  served  just  as  it  comes  from  the  tin,  with- 
out milk,  fruit  or  sweetening.  If  you  are  not  yet  in  this 
class,  the  following  combinations  are  suggested : 

y  tin  Whole   Grain  4  Chopped  dates — with 

Wheat  milk  and  cream. 

y  tin  Whole  Grain  20  raisins — brown  sugar 

Wheat  milk  and  cream. 

34  tin  Whole  Grain  2  chopped     figs — honey 

Wheat  or  brown  sugar — milk 

and   cream. 

Whole  Grain  Wheat  Co. 
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To  Remove  Fruit  Stains 

Hold  linen  taut  over  a  large  bowl  and  pour  boiling 
water  through  it  until  the  stain  disappears. 


Mrs.  C.  A.  Blymyer. 


To  Prevent  Cream  Stains 

To  prevent  cream  from  dripping  off  the  pitcher 
spout,  rub  the  least  bit  of  butter  under  the  spout,  not 
enough  to  be  noticeable. 

Mrs.  L.  A.  Thornburg. 


To  Keep  Pies  From  Boiling  Over 

Juice  will  not  run  out  of  pies  when  baking  if  you 
put  inch  wide  strips  of  wet  cloth  around  the  edge. 

Mrs.  Fannie  Worthington. 


To  Keep  Egg  Yolks 

When  egg  whites  have  been  used  and  yolks  are  not 
needed  immediately  put  them  in  a  dish,  barely  cover 
with  cold  water  and  cover  closely.    Keep  in  refrigerator. 

Mrs.  C.  W.  Olson. 


To  Clean  Silver 

Place  piece  of  zinc  or  aluminum  in  bottom  of  pan. 
Fill  with  silver  to  be  cleaned,  cover  with  cold  water  with 
enough  naphtha  powder  to  make  suds  and  bring  to  a  boil. 
Let  simmer  twenty  to  thirty  minutes.  Rinse  in  hot  water 
and  polish  with  dry  soft  cloth. 

Mrs.  J.  T.  B.  Smith. 
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To  Clean  Silver 

Lay  an  aluminum  plate  or  cover  in  the  bottom  of  a 
granite  dish  pan.  Pile  the  silver  to  be  cleaned  on  top, 
sprinkle  with  gold  dust,  cover  with  boiling  water  and  let 
stand  one  minute.     Dry  and  polish  with  a  soft  cloth. 

Silver  treated  in  this  way  frequently  will  always 
keep  bright.  Plated  articles  will  turn  dark  in  this  so- 
lution if  the  silver  plating  is  worn  off. 

Ada  Townsend. 


To  Remove  Ink  From  Colored  Materials 

Cover  spot  with  equal  parts  of  cream  of  tarter  and 
powdered  alum  mixed  together.  Moisten  with  water. 
Continue  using  till  the  spot  disappears.  Will  not  dis- 
turb the  color. 


To  Remove  Grease 

To  remove  grease  spots  from  carpet  or  rug,  cover 
spot  with  soda,  rub  in  well.  Let  stand  awhile  and  re- 
move with  vacuum  cleaner. 

Mrs.   E.   F.  Tittle. 


_>,  tWilmette    1949 

Phonesj  University  5050 

MESTJIAN  BROTHERS,  Inc. 

ORIENTAL    RUGS 
Carpets  and  Linoleum 

Samples  and  Estimates  Furnished 

Cleaning  and  Repairing 

511  Main  Street  1246  Chicago  Ave. 

Wilmette  Evanston 


246  Ye  Kirke  Cookerie 


To  Remove  Scorch 

To  remove  scorch  from  white  goods,  dampen  a  cloth 
with  peroxide,  lay  it  over  scorched  portion  and  press 
with  a  hot  iron. 

Mrs.  O.  H.  Powers. 


White  Spots  on  Furniture 

White  spots  on  furniture  caused  by  heat  can  be  re- 
moved by  rubbing  with  a  damp  cloth  dipped  in  cigar 
ashes. 

Mrs.  Chase.  E.  Haile. 


To  Remove  Spots 

Rub  dry  starch  into  grease,  dust  or  oil  stains.  Press 
under  cloth  with  a  hot  iron.  Brush  off  starch.  Repeat 
process  if  necessary.    Will  not  injure  fabric. 

Eunice  J.  Cleveland. 


Wrinkles  in  Clothing 

Wrinkles  may  sometimes  be  removed  from  silk  or 
velvet  by  hanging  the  material  over  a  tub  of  steaming 
hot  water. 


Gloves 

Gloves  should  be  rolled  from  the  hands,  not  pulled 
off  by  the  fingers. 

Kid  gloves'  should  be  mended  with  cotton  thread. 
Silk  threads  cuts  the  kid.  For  a  large  hole  when  the 
kid  is  weak,  buttonhole  the  edges,  bring  the  two  rows  to- 
gether and  overcast  them. 
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Wash  silk  or  cotton  gloves  in  lukewarm  water  and 
pure  soap.  They  will  last  longer.  If  washed  at  night 
white  gloves  will  not  turn  yellow. 


To  Have  Dry  Salt 

Turn  a  tumbler  over  salt  shakers  in  damp  weather 
to  keep  salt  from  caking. 

Mrs.  Townsend  Smith. 


To  Flavor  Cocoa 

The  flavor  of  Cocoa  is  improved  by_  adding  a  little 
cinnamon  sprinkled  over  the  top  just  before  serving. 

Mrs.  C.  W.  Olson. 


To  Keep  Crisp  Lettuce 

Wash  lettuce,  put  in  a  tightly  covered  tin  can  and 
keep  in  the  ice  box. 

Mrs.  Fannie  Worthington. 


Mashed  Potatoes 

Adding  hot  milk  instead  of  cold  to  mashed  potatoes 
makes  them  lighter.  Mash  well,  add  salt,  pepper  and 
butter  and  hot  milk  last.     Beat  for  a  minute  with  a  fork. 

(Note :  for  a  large  group  use  slit  spoon. 

Mrs.  C.  W.  Olson. 


Using  up  Egg  Yolks 
Break  eggs  carefully,  drain  off  whites  place  a  yolk 
in  a  half  shell  and  cover  with  other  half.     Lower  into 
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gently  boiling  water  and  boil  as  you  would  a  whole  egg. 
When  done  put  through  ricer  for  garnishing  canapes, 
sandwiches,  etc. 

Egg  yolks  with  a  little  cream  added  are  delicious 
scrambled. 

Use  yolks  in  salad  dressing  or  custards. 

Mrs.  Robert  E.  Blackwell. 

Onion  Aid 

When  working  with  onions  hold  a  pin  in  your 
mouth  and  you  will  not  be  delayed  by  weeping. 

Mrs.  W.  C.  Gilbert. 


Hats 

A  piece  of  velvet  should  be  used  to  remove  dust  from 
silk  or  satin  hats. 


Paper  and  String  Holder 

A  cretonne  bag  15  by  20  inches  with  a  smaller  poc- 
ket in  the  middle  of  one  side  and  tapes  at  the  corner  to 
hang  on  the  back  of  a  door  is  a  convenient  receptacle  for 
wrapping  papper  and  cord. 

Anon. 


To  Hem  Curtains 

When  making  curtains  take  a  marker  and  gauge  the 
hem  and  press  it  in  with  a  hot  iron  instead  of  basting. 

Mrs.  J.  H.  Prindle. 
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Mending 

A  needle  and  thread  and  a  few  buttons  kept  near 
the  ironing  board  will  save  time  in  caring  for  the  family 
mending.  It  is  especially  good  to  take  a  stitch  in  laces 
or  linens  before  ironing  them. 

Mrs.  C.  A.  Bessey. 


To  Wash  Rugs 

Into  iy2  gallons  of  very  hot  water  shave  two  bars  of 
good  white  laundry  soap,  or  use  an  equal  amount  of 
commercial  flakes.  Leave  this  solution  over  night  till 
it  forms  a  jelly.  Tack  the  rug  firmly  to  a  board  and  set 
one  higher  than  the  other.  Spread  the  soap  jelly  over 
the  entire  rug,  and  work  it  well  in  with  a  brush.  Leave 
this  on  for  an  hour,  then  turn  a  hot  water  hose  on  it, 
rinsing  it  thoroughly  so  that  all  the  soap  is  gotten  out. 
This  will  clean  two  rugs  9  x  12  or  four  rugs  4x6  very 
dirty. 

To  Whip  Cream 

Whip  cream  in  a  deep  pitcher.  It  whips  more  quick- 
ly than  in  an  open  bowl,  and  with  less  spatter. 

Mrs.  C.  W.  Olson. 


To  Clean  Fowls 
Remove  pin  feathers  with  pair  of  small  pinchers. 

Mrs.  O.  H.  Powers. 

Economy 

Accurate  accounting  of  household  expenditure  I 
find  the  greatest  help  to  economical  household  manage- 
ment. 

Mrs.  Geo.  H.  Tomlinson. 


• 
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A  Run  in  Stockings 

When  a  "run"  comes  in  your  stocking  turn  it  wrong 
side  out  and  sew  it  up  on  the  machine.  It  will  hardly 
show  at  all. 

Mrs.  W.  A.  Stevenson. 

An  Invisible  Shoulder  Strap  Holder 
Sew  a  narrow  tape  or  strip  of  material  like  your 
dress  to  the  shoulder  seam  leaving  one  end  detached  to 
fasten  with  a  snap.  Secure  your  underwear  shoulder 
straps  with  this  and  they  will  stay  in  place,  slip  com- 
fortably and  not  show. 

Mrs.  E.  S.  Pettyjohn. 

Oilcloth 

Paste  oilcloth  on  the  kitchen  table,  and  it  will  not 
slip  and  will  last  longer. 

Mrs.  James  P.  Grier. 

A  String  Holder 
Screw  a  brass  hook  two  inches  long  into  any  con- 
venient place  about  five  feet  from  the  floor.  Hang 
strings  on  it  from  the  middle  of  the  string.  Leave  no 
knots  or  double  ends.  To  remove  a  string  hold  the 
bunch  loosely  with  the  left  hand  and  pull  the  string  you 
want  with  the  right  hand.    It  will  slip  out  easily. 

Rebecca  Shepherd. 
A  Putty  Knife 

A  putty  knife  should  be  in  every  kitchen.  It  is 
handy  to  pry  with  and  to  scrape  hardened  particles  of 
food   from   pans. 

Mrs.  A.  L.  Gale. 

Mosquitoes 
Use  the   suction  tube  on   your  vacuum   cleaner  to 
pick  mosquitoes  off  the  ceiling. 

Edna  M.  Kelly. 


